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filters... 


Crucible stainiess steel, type 304, is used throughout this Sparkler standard horizontal! plate filter. 
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Crucible Steel 


Constant filtration of chemicals, pharmaceuticals, 


foods and liquids subject this horizontal plate 


filter to pretty rugged corrosive, abrasive and tern 
perature conditions. That’s why Sparkler Manu 


facturing Co. uses all-stainless steel construction 


For stainless, first of all, fights off corrosive 


attack. And it’s strong. Stainless becomes tougher 
the more it’s used which is another way of 


saying thai, with stainless, abrasion is no prob 


lem. And neither is cleaning. For stainless steels’ 
smooth, bright surface comes clean with a mini 
mum of effort stays clean longer 

The fact is, stainless makes any equipment 
stronger, longer-lasting, easier to use. Check with 
your local Crucible representative for help in 
selecting the best stainless grade for your job 
Or write Crucible Steel Company of America, 
The Oliver Bldg., Mellon Sq., Pittsburgh 22, Pa 


CF & U C | q LE first name in special purpose steels 
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A New Twist To Pumping Solids 


Do you have trouble pumping solids without damaging 
the product or wearing the pump excessively? If so, the 
Bireley’s Division has had with a unique 
pump over the past year may help you solve your problem 
A new concept in pumping design makes it possible for 

completely impeller to 
impart a the fluid, thus transmitting 
power as a fluid-flow torque converter does in an automo 
bile. Strong suction and heads are created for 
pumping without solid materials passing through th« 

This means that with few solids actually touching 
wear On the pump, no danger 
ing, and practically no damage to product whil 


CXpc}ricnice hnew 


the recessed torque-developing 


switling action to 


pressure 
im 
pelle: 
the impeller, there is less 


from 
passing through pump 

At Bireley’s, we have used a 3-in. ‘Torque-Flow pump 
quite satisfactorily for more than a year, to feed a mixture 
of pectin liquor and diatomaceous-earth filter aid to ou 








hilter 
; 
ve had used previously, suffered from excessive weal and 


Vhe centrifugal and positive displacement pumps 
consequently, our maintenance costs were high 

Other plants have found such varied uses for this new 
pump that many food plant applications probably exist 
such highly abrasive solids in high concen 


lor instance, 


ready-mixed concrete, sand, and crushed ore have 
sfully. ‘Tests have 

' wits 
pumping system is properly designed and operated, fragil 
olids like fruits, vegetables, and crystals can be pumped in 
vater suspension without damage—often more cheaply 
than the by conveyo! fibrous 
materials as rags, paper, and rope fail to clog the pump, 


tration as 


been moved succe shown that when the 


moving solids Even such 
for all pump clearances are as large as the pipe 

\t present, pump is made in sizes from two to eight 
inches, and the manufacturer is well equipped with test 
facilities to advise on special applications.—R. FE, Cox, 
Research Mfg., Bireley’s Div., General Foods Corp., Holly 
wood, Calif 


ny 


Milk Can 


At the plant of Denver United Dairy Corp, incoming 
we 1 1 truck dock and transferred b 
yor up a 5-ft incline to the scales for weighing befor 
dumping. Originally, can then by hand 
the room where they were placed on an outgoing 


Gravity Conveyor 


milk cans ceived on 
conve 
were carried 
ACTOS 
floor 

he bottleneck which existed in the handling 
if empty cans from the receiving tanks to the conveyor 


of the 


whi h 


Conveyor 


oby lou 


room was overcome by installing 
cans from the 
platform over a distance of 1% ft with a drop of 
18 deg. directly to the floor now slide 
onto the latter to be conveyed to the loading dock 

he gravity conveyor (see photo) was welded together 
l4-in 
slide easily down the length of this gravity conveyor around 
directly the 


Savy ei 


on the other side 


1 gravity conveyor transfers scale 


OM 


conveyor Cans 


from lengths of 2-in. and Empty cans now 


in arc of approximately 50 deg and onto 


belt, thu 
ployees to handle the cans except for weighing and dump 
Robert Latimer, Denver, Colo 


floor conveyor making if unnece for 


ing Ope ration: 
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CHsCOoH 


shipped best in 


GATX 


aluminum tank cars 


Glacial acetic acid stays put when it’s shipped in GATX aluminum 
tank cars. These cars can’t corrode—the product stays free of 
contamination. There’s no leakage or damage—no special linings 
are needed. 

There’s a General American tank car that’s built or can be built 
to meet your bulk shipping needs. You can choose from over 200 
different types in the fleet of 48,000 cars designed, built and oper- 
ated by General American. When you depend on General American 
you get the right cars for your product, at the right time, at the 
right place—without capital investment. For details, call your nearby 
General American district office. 

















typical products successtully shipped in 
GATX aluminum tank cars °* Glacial Acetic Acid « Hy- 
drogen Peroxide « Fatty Acids « Ethylene Glycol ¢ Acetates ¢ Nitric 
Acid (Over 85%) © Refined Tall Oil © Ammonium Nitrate 


‘ features of GATX aluminum tank cars* 
. Flued Dome Construction** ¢ All-Welded Tank, Jacket and Underframe 
Corner Poais and Girth Bands Riveted to Underframe ¢ Safety Dome 
Platform (Available) ¢ Insulation (Available) « One-Piece Longitudinal 
Bottom Plate ¢ *All features standard unless otherwise indicated. 


**The one-piece flued dome saddle was designed and pioneered by 
General American as early as 1938. 


GENERAL 

AMERICAN 

TRANSPORTATION 
CORPORATION 

135 South La Salle Street © Chicago 90, Illinois 
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Simplified Sulfiting 


In the past, like almost all other packers of sulfite treated 
apples, we used a stainless steel tank to hold the sulfite 
solution with various means to move fruit through this 
tank—-paddle wheels, drag chains, wire mesh belts. How 
ever, we found that such a procedure had draw-backs 

First, the initial cost was relatively high. Also, costly 
maintenance was frequently required due to the corrosive 
action of a solution. We learned too from experienc 
that maintaining the desired percentage of SO, was difh 
cult since the material had to be added frequently and 
was hard to mix in. Furthermore, we found it difficult 
to maintain the correct level of solution to insure that 
each piece of apple was thoroughly treated. Lastly, since 
we employed an open tank of sulfite solution we experi 
enced difficulty with SO, fumes and had to install an 
exhaust hood and fan. 

In building our new line we gave considerable thought 
to the elimination of these problems and came up with 
the following solution. 

We now drop our sliced apples into a funnel (se 
sketch) that feeds the slices into a 60 ft. long line of 
6 in. general purpose plastic pipe. 

\. stream of sulfite solution is pumped through this 
plastic pipe. This not only saturation of 
the apple slices but also transports them. At the end of 
the travel the mixture of fluid and discharged 
onto a stainless steel dewatering screen and then the slices 
go to an inspection belt. Fluid returns to a holding tank 
where it is kept warm until returned by a Tri-Clover pump 
to the entrance end of the equipment 

his method ha 
mentioned plus adding several advantages we had not 
contemplated. ‘The initial cost was very low (it cost us 
only $200 for the pipe and fittings) and we had all the 
other equipment needed on hand from other lines. Even 
if it had been necessary to purchase all equipment new, 
would only about 80% of the amount 
required for a tank of equal capacity 

Equipment maintenance cost has proved to be relatively 
low since almost everything touching the sulfite solution 
is stainless or plastic. Holding temperature, proper liquid 
level, and sulfite content all are relatively simple now sine« 
very thoroughly and therefore testing 


msu©res prope I 


slice ae | 


overcome all of the disadvantages 


cost have been 


the pump mixe 
can be done in the holding tank 

Ihe problem of disagreeable fumes is negligible and 
our exhausting system is no longer needed. In addition to 
these gains cleanup is much simpler, since all we need to 


do is circulate cleaning solution through the equipment 
Lastly we now have a neater and more compact setup 
vhich is an asset in our limited space.—-Douglas Manh 
Manager, Southland Food Products Corp., Barker, N. Y 
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Makes Own Heat-Sealer 


( ompany made machine spec ds wrapping of fi inks Op 


erator places sleeved hot dogs on table—(A) in photo 
then, with a quick turn of the wrist, wraps them in film 


Next, package is drawn toward operator and placed on 


heat-seal plate (B), which secures the flaps. Electrically 
heated wire (C) cuts film automatically, Unit is com 
pact, portable, and gives a thoroughly scaled and very 


vaste has been reduced to 


I'he Statt 


tight wrap, Furthermore, film 


zero, also labor required for re vrap 

















Non-Splinter Railroad Car Chock 


In order to 
bility of 
chocks, the chain-type chock was developed, Device 
sists of a length of heavy chain (see sketch) to which is 
ittached a steel rod with hand-hold loop at the end 
Device ha itisfactory in that it is eas’ 
ind release, i positive in action and easily maintained 


Chicago 


improve housekeeping and reduce possi 


injuries as a result of wood splinters from cat 


con 
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National Safety 
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Yield and qu 
Of actual Ope 


3- y . 
Bat Corn Cutter intr 
ing ¢ ; 
ality of - automation. I] 
é cut. P ualle » hh: 
ration, this we through ihomnana, a high 
Culters since the FMC [jp e first Major advance Of hours 
in widest use tod: Jniversal Model N - eMent in corn 
“Automatic moran ee is the cutter with a1. ~ the machine 
. MIZE Detect a all-ne . 
knives, which cut Sel oe 4 UNIqUe system = the ag 
without the Need for «; large and smal] ears | Pre-Opening 
ment. Other ne wees: 8rading oy constant lose and clean 
a ¥ . : Machine ad; 
MOre accurate cyt ee fewer cutter head pa; ‘chine adjust- 
rication. . r Justments: easier to © nat simpler and 
. 3-A afford “an; automatic yb. 
creases in p| 4N unusual Oppor- 


COVery ; ant profi 
very at lower cost oa a through improved 


MC CORN CUTTER 


Model 3-A UNIVERSAL with A.S.D.” 


Oduces 


‘ 4N entirely ney 
It is uneg ly new 


Cul corn re 


—and all these 


— exclusive 
‘(ee ADVANTAGES 


MORE 
YIELD 
HIGHER 15 to 20% greater production 
CAPACITY per cutter! 


ALL-NEW FMC y " 
CUTTER HEAD — with A.5.0. FEWER 21 ‘/o fewer parts — for reduced 
PARTS maintenance! 


5 to7% greater yield per ear! 


Here is the key to precision cutting: LESS Up to 50% more cutting en 


automatic pre-opening of the knives, , } 
assuring the pa cut — regardless ; HONING between knife honings! 
of variable ear diameters, Through Accurate depth control adjust- 
“Automatic Size Detection,” knives EASY TO ‘ . : 
instantly adjust to a deeper cut for ADJUST ments made while machine is 
ears of large diameter, shallower o¢ 4 operating! 


for smaller ears, Minimum knife a ; ; x 
settings can be regulated in ‘ NO GRADING Cuts mixed ear sizes with max- 


stantly while the machine is in op REQUIRED imum yield! 
eration — without loss of production : . . 
*Automatic Size Detection 


See the new FMC Mode! 3-A Corn Cutter on display FREE CORN CUTTER BULLETIN NO. CMD. 601E, available 
‘ . ie Ci on request, gives you full details, illustrates the many 
at the Canners Show in Atlantic City, outstanding features of the FMC Model 3-A. Write today! 


Jan. 18 to 21. 


FOOD MACHINERY AND CHEMICAL CORPORATION 

Canning Machinery Division 

P.O. Box 1120, San Jose 8, Calif. 

103 E. Maple St., Hoopestor, til. 

(C] Please send me your Bulletin on the FMC Corn Cutter, 
Model 3-A Universal with A.S.D. 

(] Hove your representative cal! 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


ih kjopr Canning Machinery Division 


_ General Sales Offices: 
. WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 
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Company 


Address 
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Case Conveyor Into Pallet Conveyor 


After converting our bottle-beer case-warchouse from 
one with conveyors to a completely palletized warehouse, 
we had a few thousand feet of case conveyors for which 
we could see no immediate use. Nor were we very suc 
cessful in our attempt to sell them. 

We then hit upon a very practical use for this excess 
conveyor, 

By turning the conveyor upside down so that the rolls 
would be above the side rails and then equipping them 
with rubber grip-top belting we made a powered pallet 
conveyor out of the discarded case conveyors. 

The pallet conveyor is located at the discharge point 
of a pallet lift elevator. Thus, we are able to accumulate 
many pallet loads of returned empty bottles. We then 
bring them to a point where the cases are fed back to 
the bottle washing machines, all without the service of 
a lift truck, and without employing any manpower. 

Since the power belt driven pallet conveyor is in time 
with the round trip travel time of the pallet lift elevator 
we maintain a maximum accumulation of pallets on the 
conveyor.—F. |. Sellinger, Supt. of Packaging, Burger 
Brewing Co., Cincinnati, Ohio 
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Common Sense Insect Trap 


In our cheese storage rooms flies and other small insect 
pose a nettling problem. This was complicated by the fact 
that the 55 to 60 Fahrenheit temperature with 90% hu 
midity, and shelves loaded with cheese prevented effective 
use of insecticide sprays. 

However, insect removal is now practically 
perfect and this is how it is done 

An electric light socket was installed in a discarded 
wooden packing box (sce sketch) 24 ft. long by 1 ft 
wide by 6 in. deep. The top of the box was left open and 


100% 
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3-in. nails driven a little way into each corner to serve as 
legs. Finally, Fly Flakes (a granular insecticide contain 
ing 2% Malathion) was sprinkled on a piece of white 
paper and put under the box. 

The light from a 60-watt bulb inside the box was 
reflected downward onto the paper, keeping the insecticide 
dry and providing a warm, well-lighted area which at 
tracted flies and insects like a back porch light. Since the 
insecticide is kept dry it remains effective for days instead 
of hours and pests have been virtually eliminated 

Spent insecticide and dead insects are conveniently 
rolled up in the paper and neatly disposed of to avoid any 
possible danger of getting poisonous insecticides into the 
Furthermore, the objectionable odor of insect 
sprays is avoided.—M. Graham, Assoc. Prof,, Clemson 
Agricultural College, Clemson, S. C 
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Connection Aids Tank Car Unloading 


Here’s a device for meeting the variable conditions en 
countered in tank car unloading—a device that speeds the 
operation and guards against leakage regardless of the 
dition of the car’s outlet threads. 

One side of a 6-in. coupling—(1) in sketch—was welded 
to a plate (2) of approximately 4 in. Into thi 
plate an opening was cut, large enough for the end of a 
3-in. 80-deg elbow (3) to pass through and extend to the 
top and open side of the coupling 

Now, the coupling is welded to the plate and a pedestal 
support (4) welded to: the elbow and flanged with a plate 
(5) larger in diameter than the front end coil-spring (6) 
of a Mercury automobile 

Next, this spring (which can be obtained from most 
automobile graveyards), was welded to the pedestal’s sup 
port plate and also to the deck of a 2-ton scissor jack 
ll-in. lift (7). This assembly was then mounted on a 
10-in. channel (8) (which could 
manently between the rails) 

I'wo more details completed the assembly. A 3-in 
unloading hose was attached by a Morrison quick-detach 
ible coupling (9) to the exposed end of the 3-in 


con 


thicknes 


also be mounted per 


( lbow 
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4 Five reasons. you'll itate 
TYGON plastic TUBING a better 
_ piping medium for liquid foods , 


ail oo 


es? 


TYGON TUBING is non-toxic, 
non-contaminating. It will 
neither impart nor absorb taste, 
even with such a taste-sensitive 
food as raw milk. 


TYGON TUBING is not subject to 
attack by food acids. 


SECOND 


TYGON TUBING is flexible—almost 
as flexible as a piece of string. 
Installation is simplified, costs lowered. 


TYGON TUBING is “glass-clear,” 
affording visual inspection of fluid flow 
at all times. 


TYGON TUBING is readily sterilizable 
—easily cleaned. Its smooth interior 
surfaces resist bacterial growth. 


Wherever you have the problem of 
transmitting liquid foods from 
processing unit to processing unit, 
you'll find Tygon flexible-plastic 
Tubing offers a combination of 
advantages possessed by no other 
piping medium. Available in 

more than fifty sizes ranging 

from 2” to 2” bores. 








Write for this free Bulletin 
today. Bulletin 1-87 gives 
full technical data on Tygon 
Tubing. Address: Plastics & 
Synthetics Division, U. S$. 
Stoneware, Akron 9, Ohio. 








AKRON 9, OHIO 


New York e Chicago e Houston 
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and then the space between the top of the elbow and the 
sides of the coupling was packed with 14-in. gasket 
material (10). The assembly was then ready for use. 

Since the jack has a rise of 11 in. and also since the 
coil spring takes care of any variations that take place 
during the process of unloading, the height of the drain 
from the rail is immaterial. This device fits all tank car 
drains regardless of size or condition of thread. The 
scissor jack, which applies pressure of approximately 1200 
lb through the coil spring to the gaskets, makes a positive 
seal.—C. M. Gloege, Project Engineer, Western Condens 
ing Co., Appleton, Wis. 





Stacking Arrangement 
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Carton Size Selection 


Here’s a simple way to calculate the best procedure fot 
stacking un‘ts within a master using a minimum of board 

The price of a master carton is directly proportional 
to the area of board used. In a regular slotted containet 
(RSC) the only double thickness occurs because of th: 
end flaps. Area of the board represented by these four 
end flaps is 4x 4 W x W 2 W*. Hence, since the 
volume of the unit to be packed is constant, the smaller 
the width of the carton the less board will be used. 

Also necessary to consider in determining the minimum 
width in relation to the length and height, are accessi 
bility and ease of handling. As an example, I have chosen 
a carton 6 in. x 4 in. x | in. to be packed 24 to a master 
(see sketch) and to be mastered three ways. Example 
No. 2 is the least expensive but might be hard to handk 
and stack. Example No. 1 is about half as expensive a 
example No. 3 and there would be no stacking or han 
dling problem.—Charles L. Proctor, Asst. Production Mgr., 
Fulham Bros., Inc., Boston, Mass 


CAN YOU USE $50? 


Then here’s an opportunity to get it. 
| Send one of your ideas to FOOD ENGINEERING, 
$50 is to some one like you for 


Each month 
the best item in this And the chance that it 
will be you is now running about one in twelve. 


Also $5 to $15 is paid for each contributed item used. 
So a few minutes time may net you as high as $65. 

Just send us the facts about idea and its appli- 
cailon. ‘And Include a free-hand sketch or snapshot to 


FOOD ENGINEERING, 
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Improved Laundry Handling 


In a small plant run by 15 insicle employees we have 
our own washer-dryer for laundering uniforms, Worker 
discard soiled uniforms at the end of the shift each day and 
receive clean ones the following morning. ‘To prevent loss 
through theft or otherwise, we have built an arrangement 
following, in gene ral, the patte mm ot po t office boxe Thi 
unit (see sketch) made entirely of | in. by 2 in. and | in 
by 12 in. framing and 4 in. plywood doors has solved our 
problem. 

Now at the end of a shift each worker places his soiled 
clothes in his own individual locked compartment. ‘Th: 
person designated as responsible for the laundry operation 
has a key to the door opening the entire opposite side of 
the cabinet. Clothes are removed by this operator, machine 
laundered and placed back in proper compartments. Man 


Ngee’ “yer 
wgement retains a key to each worker's padlock just in 


case some worker should forget or lose his ke 
Besides preventing undue loss of clothes the eyesor 
appearance ot soiled laundry i ilso removed from th 


Allen C. Klingerman, Sales Megr., Klinge: 
Atlantic City, N. ] 


plant scene 
man Dairies, Inc., 


Speeds Mixing 


When it is desired to mix a small amount of a materia 
that is difficult to wet or which tends to clump in a larg 
volume of liquid, it will be found helpf il to first make 
i slurry of the two in a Waring Blendor. ‘The speed of 


this unit may be controlled by use of a regulator such 
as the Powerstat (The Superior Electric Co., Bristo 
Conn. ) When peed is thus controlled an exc of 


air is not beaten in to make a viscous or foaming solution 
Warren Averill, Assistant Professor, Univ. of New Hamp 
shire, Durham, N. H 









We'll do the finished writing and drawing for you. 
Send it today, before you forget 


. Address it to 
Practical Ideas Editor, FOOD ENGINEERING, 
330 W. 42nd St., New York 36, N. Y.—The Editors. 


+. 


NOVEMBER PRACTICAL IDEA WINNER was “Refrig- 
eration Losses Curbed,” sent in by Carl Erickson, Plant 
Engineer, and William Topps, Supervisor, Market & 
Shipping, Reliable Packing Co., Chicago. 
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HOW THE 100% SATURATED 


LIXATE PROCESS 
SAVES TIME IN THE 


FOOD PROCESSING MADE AND DELIVERED 


INDUSTRY AUTOMATICALLY, FOR ALL USES! 


The simplified diagram at the left shows how with 
International Salt Company's Lixate Process all the brine 
needed in a canning plant is made automatically at one source. 








Then is automatically delivered, via piping, to as many 
pomts and for as many uses as desired. All plant rehandling 








of salt is eliminated. The brine is always constant 
in quality—always self-filtered—always 100% saturated 





always crystal-clear, 





One Lixate installation in a canning plant, for example, makes 
and delivers brine as needed—for blanching—for quality 


grading—for syruping—for regenerating zeolite water softeners. 





loday, the Lixate Process continues to revolutionize brine 





making and brine handling throughout all types of industry. 
It makes better brine more efficiently, from economical 
rock salt. It saves many dollars daily by eliminating 


handling costs—and preventing costly production delays. 





Lixate brine is always on hand—always ready for instant use. 
The Lixator always pays its own way—and pays many a 
large bonus as well. Write or phone for the full facts today. 
An International Sales Engineer will show you what the 








Lixate Process can do in your plant. Simply write to... 


oe % 
_ 
INTERNATIONAL SALT COMPANY, inc. 
SCRANTON 2, PENNSYLVANIA 
SALES OFFICES: Atlanta, Ga. + Chicago, Ill. + New Orleans, La. + Baltimore, Md. + Boston, Mass. * Detroit, Mich. « St. Louis, Mo. 


Newark, N. J. + Buffalo, N. ¥. « New York, N. Y. « Cincinnati, O. « Cleveland, O. « Philadelphia, Pa. + Pittsburgh, Pa. + Richmond, Va. 
ENGINEERING OFFICES: Atlanta, Ga. + Chicago, Ill. + Buffalo, N. Y. 
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Cheese Vat Drain 


Though many small dairies have found it desirable to 
make both large and small curd cottage cheese, usually 
only one cheese vat is available. So curd is cut one size 
one day and another the next day as the demand indicates. 
In some instances the large curd variety is made only 
once or twice a week. Then the curd is stored in a 3% 
sodium chloride solution and packaged fresh as needed. 

Here is a convenient and sanitary method of draining 
the brine from the curd. 

Weld a 1-in. stainless steel threaded pipe (see sketch) 
near the bottom of the curd can so that a cap can be 
screwed on. Next, prepare a perforated plate that will 
just fit the can with support legs about 2 in. long. 

When the cap is removed 4 or 5 hrs. before the curd is 
needed the brine will drain through the false bottom. 
The entire assembly is easily cleaned and sanitized, Also, 
the curds can be kept cold while it is draining, if the cold 
room has a floor drain for the brine to run into.—R. A 
Hibbs, Assist. Professor, Dept. of Dairy Husbandry, Unis 
of Idaho, Moscow, Ida. 


Clothes Wringer Makes Corrugator 


A do-it-yourself story from Birds Eye’s Pocomoke plant 
shows there’s still room for a good gadget. 

Pocomoke is running a pilot plant operation on pre 
cooked chicken parts wrapped in aluminum foil. 
housewife can heat the chicken right on the foil and save 
herself some pan-washing. ) 

To do the best job, the foil should be corrugated, but 
it doesn’t come from the supplier that way. Until an 
already-corrugated foil can be obtained, some way had 
to be found to put the right kind of crease in smooth foil. 

An ordinary washing machine clothes wringer is the 
basis of the device. One roller was wrapped with sponge 
rubber, the other, with wire belting to crease the foil 
as it runs through, To take it one step further, a small 
electric motor was attached to the wringer. With the 
ENGINEERING, 1956 


FOOD JANUARY, 


(The 


device foil an hour, 


motor, the can handle 800 feet of 
ind the operator has only to feed the aluminum into it 
] Cameron, Pocomoke Labs, General Foods ¢ orp. Poco 


N. Y 


moke 


Detergent Cost Cut 30 Percent 


We believed a considerable amount of detergent was 
wasted employees, through carelessness, or the 
belicf that than too little 

Then, we experimented by measuring detergent into 4 
lb. bags, and made these available to all who needed them 
No loss in cleaning efficiency resulted, and detergent con 
Robert G. McCutcheon 
New Bern, N. ¢ 


daily by 
too much was better 


sumption dropped 30 percent 


Maola Milk &* Ice Cream Co., 


Unit Adds Convenience To Slicer 


control device, cold cut 
production line 


Betore 


Hce! opt rator 


installing this handy 
had 
to adjust micrometer that governs meat thickne 

Now, operator stays put and merely presses buttons on 
1 reversing switch (lower left in photo) that controls 
forward and back movement of a 12 v. 
(Minneapolis Honeywell Chain 
motor with the original vernier device (U, S. Slicing Ma 
chine Co 
the front of the machine (see insert) 


to circle the entire 


damper motor 


drive connect thi 


and a company-made scale easily visible from 


FE Staff 


V-Belt Identification 


lost replacing 
*n obliterated 


'requently costly production line time 1 
a V-belt when 

[his loss is avoided when a metal tag « 
tion identifying belt and pull izes and also distance 
is attached to the drive guard I. Cher 
Kellogg Co., Battle Creek, Mich 


size markings have bee 
irying informa 


between center 


bas, Mech. Eng 





announcing: 


Cabinet Dial... 
with Printomatic 
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Fairbanks-Morse 
floaxial 
dial 
scales 


EASY TO READ... 
EASY TO USE... 
LASTINGLY ACCURATE 


Everything you've ever wanted in a dial 
scale, you'll find in the completely new... 
completely different Fairbanks-Morse line! 


Fairbanks-Morse engineers designed the 
new line with your needs in mind . . . based 
on exhaustive field reports. They’re stream- 
lined ...easy to read... easy to use... 
rugged to resist shock loads and rough han- 
dling ... easy to service and maintain. And, 
above all, they have the new, patented 
Floaxial dial mechanism that assures endur- 
ing accuracy. There are no knife edges op 
pinpoint pivots to wear and affect long-life 
accurate weighing. 

Dial chart and indicator are designed for 
easiest reading—ever! There’s nothing to 
distract the eye... you get faster, easier 
weight indication... less chance for read- 
ing errors. Dial head swivels a full 360 de- 
grees for easy reading at any angle! 

For the complete, time-saving, cost-sav- 
ing story on the new Fairbanks-Morse Dial 
line, see your Fairbanks-Morse Weighing 
Expert or write direct, on your letterhead, 
for new, colorful, descriptive bulletin on the 

Bench Dial type of Floaxial dial you want Address 
Fairbanks, Morse & Co., Dept. FE-1, 609 8, 
Michigan Ave., Chicago 5, Ll. 


FAIRBANKS-MORSE 


a name worth remembering when you want the best 





SCALES + PUMPS + DIESEL LOCOMOTIVES AND ENGINES + ELECTRICAL MACHINERY + RAIL CARS « HOME WATER SERVICE EQUIPMENT « MOWERS « MAGNETOS 
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For the 
Canning 
Industry 


ESSENTIAL OILS... 


Seasonings by DODGE & OLCOTT, INC. 


For an industry continually on the move, new developments in manu- 
facture, processing, packaging, ingredients and adjuncts are constantly 
required. The many specialized facets of the canning operation demand 
specialized seasonings . . . seasonings that will stand up under a wide 
variety of processing methods, and keep their strength and uniformity 
over a protracted period of shelf life. For more than 157 years, Dodge & 
Olcott, Inc., has been developing seasonings for the food processors of 
the nation . . . seasonings that meet the exacting requirements of a 
changing industry .. . and meet them consistently over a period of years 
even decades. Ask your D&C representative for laboratory testing of 
your product with any of these well-known D&O seasoning groups. 
Visit Booth #18 Juice Avenue, Convention Hall, and the D&O Hospitality Suite 


in the Hotel Madison during the Canners Convention in Atlantic City, January 
19-21 








® 
SPISORESIN SEASONINGS... 


For the food processor who prefers to blend 
his own seasoning materials, D&O offers a 
complete line of high quality essential oils, 
guaranteed as to uniformity and dependa- 
bility. 


OLEORESINS... 


D&O has manufactured, for many years, a 
very complete line of oleoresins, which are 
made by a special process assuring the reten- 
tion of the high quality of their respective raw 
materials. Concentration and aroma of the 
finished products are so controlled that abso- 
lute uniformity of consecutive deliveries is 
guaranteed. 


SPICEOLATE. SEASONINGS... 


Water soluble spice extractions made from 
pure natural oils and oleoresins, the SPICE- 
OLATE LINE is excellent for seasoning prod- 
ucts containing a high percentage of water, 
such as pickles, catsup and other condiments. 
A low vapor pressure makes their use advan- 
tageous in processes where high temperatures 
are required. Available in Natural Oils, Mixed 
Natural Oils and Special Mixtures 


Special extractions of natural spices, which 
possess all the flavoring qualities and values 
of the original material SPISORESIN SEA- 
SONINGS produce a finer, more uniform 
flavor than can be obtained with dry spices 
and are more economical to apply and 
handle. Even-spreading, pourable, of uniform 
strength, properly balanced and free from 
bacteria molds and yeast spores, they meet 
all the requirements of the Bureau of Animal 
Industry. Available in BASIC and COM- 
POUND form. 


® 
SPISORAMA SEASONINGS... 


Dry soluble spice seasonings, especially de- 
signed for the canned food processor, sausage 
maker or meat packer. In the manufacture of 
dry solubles, all the active flavoring elements 
are distilled from natural spices and pre- 
pared in various dry carriers in strength and 
mixture desired, so as to be ready for instant 
use by the food processor. Full utilization of 
flavor is obtained immediately after process- 
ing. To the catsup packer SPISORAMA SEA- 
SONINGS offer freedom from the problem of 
“black neck"’. . . the salad dressing manufac- 
turer gains a creamy white product free from 
specks. SPISORAMA SEASONINGS have 
standardized flavor values . . . the cost of 
maintaining control checks is eliminated. 
Available in basic soluble spices and in any 
desired compound mixture. 


Ath for the Spicceolale, Spisoresin, and Spisorama 
Brochures, and the Essential Oil Catalog. 
Sewice 


Owr 157th Year of 
DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N.Y. 


n Principal Cities 


ESSENTIAL OILS * AROMATIC CHEMICALS * PERFUME BASES « FLAVOR BASES * DRY SOLUBLE SEASONINGS 








FOOD 


Valves may look alike on the surface. Their 
performance is another story. And the in- 
side story of Powell Valves ts that every 
Powell Valve has Performance Verified. 

X-ray and gamma ray inspection—ex- 
amining the very structure of the metal it- 
self—are two of the many ways that Powell 
can make absolutely certain that Powell 
Valves will give dependable flow control. 

Every part of every valve must pass 
rigid inspection. As a final step in manu- 


story : 


facture, every Powell Valve is subjected to 
an actual line test. Because of Powell's 
pains-taking quality control, valve repair is 
cut to the minimum and plant shut down 
through valve failure is substantially re- 
duced. Records from refineries, power and 
industrial plants the world over prove it. 


Consult your Powell Valve distributor. 
If none is near you, we'll be pleased to tell 
you about our COMPLETE quality line 
which has PERFORMANCE VERIFIED. 


The Wm. Powell Company, Cincinnati 22, Ohio... 110th VYEAR 


FIG. 2453 G 


0.S. & Y. Globe 


Pounds W.P 


Stainless Steel 


Valve for 150 


FIG. 2475—Stainless Steel 0.5. &Y 
Globe Valve for 1590 Pounds W.P 


FIG. 2342 


Cap Swing 
150 Pound 


Stainless Steel Bolted 


Check Valve for 


5 WLP 


POWELL VALVES 


BRONZE, IRON, 


ENGINEERING, JANUARY, 


STEEL AND CORROSION RESIS 
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STANT VALVES 
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“Buffalo” Type PCGW Wet Cell Air Washer with fan, reheating coil, washer, tempering coil and filter section. 


For the Climate Your Process Thrives in! 


“Buffalo” Air Conditioning Equipment offers you the two factors necessary to 
maintaining the most favorable air conditions for your particular processes: 


(1) COMPLETE FLEXIBILITY for any heating, cooling, humidifying, dehumidi- 
fying, washing and filtering requirements you may have. “Buffalo” Air 
Washers, Wet Cell Air Washers and Washed Coil Dehumidifiers are 
available in a complete range of models and sizes. 


(2) THE “Q” FACTOR — the Built-in Quality that provides trouble-free satis- 
faction and long life, including the best engineering features to come 
out of our 78 years of experience in air handling. WRITE FOR BUL- 
LETINS 3142-E, 3457-B and AC 320. You'll find features like quiet, 
efficient “Buffalo” Pumps and Fans — famous “Buffalo” non-clogging 
spray nozzles — quality coils— heavy-duty sectionalized construction for 
easy installation and maintenance —all adding up to ADEQUATE, 
DEPENDABLE CONDITIONING WITH MAXIMUM ECONOMY. 
Write for these Bulletins today! 


BUFFALO FORGE COMPANY 


152 MORTIMER ST. BUFFALO, NEW YORK 


PUBLISHERS OF “FAN ENGINEERING” HANDBOOK 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 
Sales Representatives in all Principal Cities 


VENTILATING AIR CLEANING AIR TEMPERING INDUCED DRAFT EXHAUSTING FORCED DRAFT COOLING HEATING PRESSURE BLOWING 
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Motor Ratings 
Motor Types 
Construction 


Speeds 
Installation 


Power Drive 
Features 





See MASTER for a selection of motor 
drives that you can get nowhere else— 
for specialized power drives unequalled for 
flexibility, compactness and performance. 
See Master for the right horsepower, right 
shaft speed, right mounting features—to 
add salability to your products, efficiency 
to your plant equipment. 


Master components are designed to 
combine in one compact unit to suit your 
needs exactly—all the way up to 400 
H. P. Just ask us for information. 


'% to 400 H.P. All phases, voltages, and fre- 
quencies. 

Squirrel cage, slip ring, synchronous, repulsion- 
start induction, capacitor, direct current 
Open, enclosed, splash-proof, fan-cooled, 
explosion-proof, special purpose. 

Single-speed, multi-speed, and variable speed. 
Horizontal or vertical, with or without flanges 
and other features. 

Electric brakes (2 types) —5 types of gear re- 
duction up to 432 to 1 ratio. Mechanical and 
electronic variable speed units—fluid drives— 
every type of mounting. 


THE MASTER ELECTRIC COMPANY 
Dayton 1, Ohio 














Ae Nirfe VOWCE Datla. 


Write for Catalog 2321, ‘Flow Meters, 


Indicating, Recording, Integrating, 


Controlling.” 





TT 
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A varied line of Flow Meters for every 
process and distribution application 


Square Root Flow Meter (pictured): single and double 
range types direct and reverse flow . . . with elec- 
tric or pneumatic transmission. 


Evenly Graduated Flow Meter . . . with uniform read- 
ability and accuracy across the entire scale. 

ElectroniK Flow Meter... indicates, records, controls, 
integrates, resets control index of another instrument. 


Bell Type Flow Meter . . . for low pressure gases. 


Ratio Flow Controller . . . regulates secondary flow in 
proportion to a primary flow. 


Process Sequence Controller .. . useful for timing the 
addition of reagent to a preset cycle. 
Parshall Flume Meter . . . for measuring flow in open 


channels and weirs. 


Tel-O-Set Miniature Instruments . . . for graphic panels 
and other applications where space is at a premium. 


Area Flow Meter . electric meter body for use with 
viscous fluids. 


Differential Converter .. . the mercuryless flow trans- 
mitter with high sensitivity, precision and range- 
ability. 


OT 




















































was designed for 


your process applications 


An important reason why Brown flow meters 
give you better performance is that they were 
designed specifically for flow recording, inte- 
gration and contro} in industrial processes. Far 
from being step-children of boiler plant in- 
struments, they embody features that fit the 
needs of modern production technology. Their 
design has been refined and perfected through- 
out 28 years of experience in flow instrumenta- 
tion . . . to assure you of the utmost in 
precision, versatility and reliability. 


For measurement, Brown ‘Flow Meters give 
you a complete range of meter bodies to work 
with any fluid at any pressure . . . either elec 
trical or pneumatic transmission . . . and the 
flexibility of interchangeable range tubes. 





For integration, Brown Flow Meters feature 
accurate, simple electronic flow integration, in 
a design that places no mechanical load on the 
measuring mechanism. 


HONEYWELL 


The Brown 


Flow Meter line 





Hone 


BROWN INSTRUMENTS 










For control, Brown Flow Meters, particularly 
those with square root calibration, offer an 
unequalled variety of control actions to match 
the needs of the simplest to the most complex 
process requirements 


For service, Brown Flow Meters give you 
basically simple and rugged designs that cut 
maintenance to the minimum .. . plus the 
convenience of prompt assistance in start-ups 
routine maintenance and emergencies, by 


Honeywell specialists located near your plant 


Ask your local Honeywell sales engineer to 
discuss your flow applications. He’s well qual 
ified to give competent consultation and 


he’s as near as your phone 


MINNEAPOLIS-HONEYWELL REGULATOR Co 
Industrial Division, Wayne and Windrin 
Avenues, Philadelphia 44, Pa.—in Canada 


Toronto 17, Ontario 
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These modern Bliss features 
step up production, step down costs 


Compact table with no idle station 
means no wasted space 


Actuated in-and-out knurler 

provides more even solder flow 
Notcher, double-action edger are 
quickly and easily adjusted 
Cam-actuated overhead blank lock and 
fixed forming horn assure perfect 
control of blank and can body 
Overhead can carrier drive permits 
easy accessibility to solder attachment 
Solder pot is adjustable, quickly and 
easily removed 

Inside or outside seam solder 
attachments are available 


BLISS 


SINCE 1857 
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Compact design 
speeds changeovers 
assures dependable operation 


One of the industry's fastest, the new 403 Bodymaker is 
capable of 400 to 450 per minute shift-after-shift-after-shift. 
And here’s why. Short-stroke, short-length cranks permit 
higher speeds; well-balanced components combined with 
Meehanite construction practically eliminate vibration. In 
addition, all adjustments are accessible, quickly and easily 
made which lessens downtime. Simple to set up, the 403 is 
readily adaptable to #202 to #404 plain, lacquered or litho- 
graphed sanitary can bodies 

The 403 is the latest in Bliss’ new line of automatic, high- 
speed can machinery . . . including the 8-station, round can 
flanger; a wider, faster, quick-to-set-up scroll shear; and Bliss’ 
already famous strip feed press. With more to come from 
the new can plant at Hastings (Michigan), you'd be wise to 
keep your eyes on Bliss. 

Meanwhile, why not 


See the 403 in operation 
ot the 
NATIONAL CANNERS SHOW 


Atlantic City, N. J. 


January 19, 20, 21 
Booth 22 on Soup Avenue 


learn more about the 403 
Bodymaker and other 
Bliss can machinery by 


writing to— 


E. W. Bliss Company: General Sales Office, 50 Church St., N. Y. 
CAN MACHINERY DIVISION: HASTINGS, MICHIGAN 


is more than a name... it’s a guarantee 
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Large open gear, such as this one in 
Kalo Brick & Tile plant, suffered ex- 
cessive gear tooth wear until their 
Standard Oil man suggested switch 
to CALUMET Viscous. New lubricant 
eliminated throw off, reduced gear 


A. D. Schnurr (right), Kalo Brick & Tile Com- 
pany president and Standard Oil lubrication 
specialist Roland C. Bleimehl discuss plant lu- 
brication requirements. Providing technical serv- 


ice on lubrication is something for which 


replacement and maintenance. 


Rollie’ Bleimehl is well qualified. Rollie is a 
mechanical engineer with a degree from lowa 
State College and a graduate of the Standard 
Oil Sales Engineering School. He’s been an in- 
dustrial lubrication specialist for 10 years with 
the Standard Oil Company. Customers find his 


experience and training pay off for them. 


CALUMET Viscous Lubricant solves gear lubrication problem 
for Kalo Brick & Tile Company 


Long-time Standard customer receives 
another demonstration of effectiveness 
of Standard Oil Products and 
technical service. 


The Kalo Brick & Tile Company, Fort Dodge, Iowa 
was experiencing trouble with the lubrication of open 
gears. The lubricant used lacked adhesive qualities 
and was being thrown off resulting in excessive gear 
tooth wear. In addition, the lubricant had to be heated 
before application. 


As they had done in so many cases during sixty-five 
years as a Standard Oil customer, Kalo management 
called in a Standard industrial lubrication specialist. 
Inspection and recommendation by the Standard man 
resulted in a switch to CaLumMet Viscous Lubricant for 
open gears. Kalo Brick & Tile Company got these re- 
sults: gears received an effective shield that did not 
throw off, life of gears was lengthened and lubrication 
maintenance and attention greatly reduced, no pre- 
heating of Catumet Viscous Lubricant was required 
so this messy job and the preheating equipment were 
eliminated, 


No matter what the problem, chances are Standard 
Oil lubricants and technical service can help you solve 
it. Try them. Call your nearby Standard Oil lubrica- 
tion specialist in any of the 15 Midwest and Rocky 
Mountain states. Or write Standard Oil Company, 
910 South Michigan Avenue, Chicago 80, Illinois. 


Kalo Brick & Tile Company plant, Fort Dodge, lowa found solution 
to gear lubrication problem by using CALUMET Viscous Lubricant. 





Quick facts about 
CALUMET Viscous Lubricant 








STANDARD 


@ Not a residual product but a true 
grease carefully manufactured from 
selected soaps, oils and additives. 

@ Good wetting ability. Gives lubricant 
superior adhesiveness, makes it re- 
sistant to washing. 

@ Has very high load-carrying capacity. 
CALUMET Viscous grease formula is 
especially designed to provide effec- 
tive shield under heavy load. 

@ Resistance to heat. Since it is a true 
grease compound, CALUMET Viscous 
has extreme stability, does not thin 
out under high heat. 





STANDARD OIL COMPANY 
(Indiana) 








i Why USS Steel Drum 


mean 


: 


There’s no need for your rigid qual 
ity control measures to end when 
your product leaves the plant on its 
way to your customer. Not when you 
ship in USS Steel Drums. That’s be 
cause every USS Steel Drum is care 
fully processed to insure your prod 
uct purity 

To provide this type of protection 
from contamination, every trace of 
grease and dirt is removed from the 
with a 


drum body and end trong 


alkali solution. With all impurities 
removed, the interior and exterior 
are thoroughly saturated with a 
special phosphate formula that gives 
long-lasting protection from rust 
Take advantage of our concern for 
your product. Plan to give your 


products the important protection of 
“quality-controlled” shipping 

USS Steel Drums are availalsiv ix 
capacities from 21% to 110 gations 
They 


have a wide variety of openings and 


either plain or decorated. 


fittings. 


“It’s Better to Ship in Steel” 
UNITED STATES STEEL PRODUCTS 


DIVISION 
UNITED STATES STEEL CORPORATION 
DEPT. 616, 30 ROCKEFELLER PLAZA, NEW YORK 20, N. Y. 


Los Angeles and Alameda, Calif 


* Port Arthur, Texas 


Chicago, lil. * New Orleans, La. * Sharon, Pa. * Camden, N. J 


SEE The United States Steel Hour. It's a full-hour TV program presented every other week by United States Steel. Consult your local newspaper for time and station. 


USS STEEL DRUMS & 


uD 
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An ADVERTISEMENT by and about SEAPLANT CHEMICAL CORPORATION of New Bedford, Mass. 





“MOUTH FEEL" 


We dearly wish that we could impose a slide rule or a graph on this 


advantage because we've seen it do wonders for many thin and flat tasting 


liquids, as well as those with sharp or harsh peak flavors, But it’s entirely 


a subjective reaction so we can report only what people tell us who have 


tasted, both with and without SeaKem Extractive, products like certain 


soft drinks or thin or cold soups—or even cocktail mixes made with unaged 


whiskey. 


People pressed into service on our “taste panel” tell us that the 


physiological effect on the tongue is what the singing commercial exalts 


as “rich, full body.” (See what we 


mean about wanting a slide rule?) 


Being more technical than talented with words, our descriptive phrases 


don't 


reality that people definitely prefer this advantage of 


certain products, 


At the same time, this improvement 
obtained with Our Product is not 
increased 


necessarily associated with 


viscosity, although this effect can be 


achieved if desired. Generally, a pro 


ducer prefers to bring about desirable 


“mouth feel” without altering the ex 
ternal appearance of the product (in 
creasing viscosity) . 

Along with this richer, fuller (apol 
ogies to the copywriters) “mouth feel” 
is a mellowing of flavors usually at 
There 


seems to be a more complete blending 


tributed to an aging process 








NOW LESH FOLLOW D/RECSHUNS 
‘ZACTLY, TOM 


BETTER ANOTHER TIME PERHAPS? Ed 








“fall so trippingly from the tongue” but we do know from hard 


“mouth feel” in 


and retention of flavor. Possibly the 
blending is due to the property of 
retention. ‘There is also the cutting off 
of harsh notes, usually associated with 
aging, 

If you want a startling example of 
what we've haltingly tried to put into 
words, try the following experiment on 
someone who's a connoisseur of good 
whiskey. fake a popular, low-cost 
cocktail mix that you know to be 
harsh friend a 


sample without identifying the prod 


tasting, give your 


uct. Then give him a sample of the 
same product to which has been added 
0.1%, by weight of SeaKem Type 8 
Stabilizer.* We'll bet you the cost of 
the cocktail mix that your friend will 
swear the second drink has been made 
with aged whiskey. It will both look 
and taste like it has. NOTE: Con 
firming repeat tests are not valid be- 
yond the fifth test by reason of a 
peculiar clouding effect on the subject's 
ability to render objective judgment. 
(Item No. 161) 


*A little trick is needed to obtain solu- 
tion because of the alcohol content. Make 
a 1% solution of the extractive in 10% 
of the cocktail mix by heating to approxi 
mately 140-deg, F 
nainder of the cocktail mix to give the 


Cut back into the re- 


final product a concentration of 0 1%. 





@ The items on these pages are 
from recent issues of our house 
organ, published under this same 
SeaKem EX TRACTS masthead 
regular issues also included techni 
cal discussions pertinent to col 
loidal problems lo be put on 
mailing list, just check the coupon 
on page 5 


@ Known more familiarly as Irish 
Moss extractives, nature has pro 
vided an abundance of the source 
material from which SeaKem "Col 
loids Out of the Sea” are derived 
and years of experience have proved 
the usefulness of these red sea 
plants in gelling, thickening, emol 
lient and demuleent application 
However, real growth had to 
wait until modern technology could 
unscramble the intricacies of pro 
ducing—on a tonnage basis-—-uni 
form, tailor-made extractives de 
rived from an incredibly complex 
source material Today, SecaKem 
Stabilizers are contributing impor 
tant advantages to more than a 
hundred different food 
ranging from chocolate milk and 


produc ts 


ice cream to salad dressings and 


frosting mixes 


@ A more complete presentation of 
Our Story is available in an &-page 
Colloids Out of 


yours for the asking 


brochure entitled 
the Sea” 
by checking the coupon on page % 


Hot News on Hot Meringques 


One of the food publications carried 
a story a short time ago which pointed 
out that recent research has indicated 
that the hot meringue process can re 
sult in a very significant pasteurizing 
effect and that this, in turn, with 
proper formulation, can prevent ba 
terial growth after the meringue ha 
cooled, 

(Please turn the page) 


Use convenient coupon on page 3 to check items on which you want more information 














An ADVERTISEMENT by and about SEAPLANT CHEMICAL CORPORATION 


Page 2 





HOT NEWS (Cont.) 


think 
good sales point lor Bakery Supply 
Houses easier 
Seaplant has de 
vised the following “Hot Process Mer 
Stabilizer which is 
ours lor the asking. We supply every 


This, we adds up to a very 
And to make their lot 
and more profitable, 


imngu¢ Package 


thing but the customers. However, by 
pointing out the advantage of safety 
and purity with hot process meringues, 
we predict that alert supply houses will 


lave no trouble on this score 


The “Package” consists of 

1, A complete and simple formula 
lor hot process meringue stabilizer con 
Cornstarch, Corn 
202 Stab 


isting of Cane Sugar 
Seakem 


Sugal and 


I ype 
ihiver 
2. SeaKkem 


drum all 


200 Ib 
ready 


202 in 


standardized 


Type 
and 
to-go 

3, Complete directions for blending 
the over-all bulk, then 
packaging in small units for sale to 
the bakeries. 


stabilizer in 


bakeries, in 
turn, to use the packaged stabilizer in 


1. Directions for the 


their hot process meringues 


Further details are available for the 
(Item No. 162) 


isking 





AND —— ARE MORE SATISFYING 
IN EVERY RESPEC! 








Custard-Type Pies 
Interested in custard-type pies?—like 
Mama used to get at the neighborhood 
In fact, we'd prefer 
back yard 
writing 
But 


bakery? So are we 
our cool 


than 


cating a slice in 


right now, rather about 


our famous formulas write we 
hark! 

At your request we'll be 
dispatch, via the U. S. of A 


suggested starting formulas for custard 


must—so 
glad to 
mails, 


type pies that are 


|, Easier to prepare (no critical 


t« mipe rature). 


More better 


tasting 


uniform in texture; 
Fast setting and non-running. 
Without 
or starchy flavor. 


5. No SALMONELLA proble ms 
(Item No. 163) 


surface skin, pastiness 


Keeping Fish Fresh 


this issue, to 
American 
New 


Seaplant doffs its hat 
the Research Division of the 
Cyanamid Co. at Pearl River, 


York. 
Very 


have 


briefly, Cyanamid scientists 


found chlortetracycline to be 
effective for the preservation of meats 
and fish. They suggested chlortetracy 
cline, known more familiarly as aureo 
mycin, could be incorporated into the 
ice used to preserve the fish and thus 
freshness could be assured for much 
longer periods of time than at present. 
Practically speaking, that means that 
fishing boats, for instance, could stay 
at sea much longer without danger of 


spoilage of the catch. 


But, there was a hitch in this reason 
ing. 


When you freeze water containing 
an antibiotic, severe migration of the 
toward the center of the 
Thus, if the antibiotic 
migrates two inches toward the center 
400 Ib. ice cake, 50%, of 
then contain no anti 


Obviously, this won't do. 


antibiotic 
ice block occurs. 


of a standard 
that ice will 


biotic at all 


The problem, then, was one of form 


ing a mixture which would be homo- 


geneous when frozen. 


Io that end, Cyanamid carried on 
a good deal of developmental work 
of the 


with commercial hydro 


Moss 


many 
colloids and Our Product, Irish 
Extractive or carrageenin. 


Cyanamid learned two things: 
1. The 
trolling 


substances effective in con 
contained 


conferred, 


migration 


acidic groups, which 
on them salt-lorming 
with metals. In other 


metallic 


properties 
words, 
ions in the water were 
involved in the complex forma- 


tion which prevented migration, 
No other hydrocolloid worked as 
well as Our Product, SeaKem 
Iype 9. 


Forgive us for appearing to boast. 
\ll of the credit for this pioneering 
work with its far-reaching significance 


Re- 


belongs to the men of Cyanamid. 


sults were presented before the Fishery 
Industries Meeting in Havana, Cuba, 
December 1954, in a paper entitled 
1 Practical Method of Ditspersing 
fureomycin Chlortetracycline in Ice 
by S. D. Upham, F. E. Stirn, J. F. 
Weidenheimer, F. M. Callahan and L. 
Ritter. 


If we may quote from that paper: 


“It was expedient that a polymeric 
material which could be dissolved in 
cold found. Carrageenin 
proved most suitable. 180 
chlortetracycline HCI and 1,0 gm. of 
(SeaKem Type 9) were 
dissolved in six liters of tap water by 
stirring at room temperature. The sol 
was then completely frozen at 10°C, 


water be 
mgm. of 


carrageenin 


“After removal of the cake from its 
container, the cake was inspected vis 
ually and it became easily discernible 
that a homogeneous dispersion had 
been obtained. Analysis of the inner- 
most sections proved that an existing 
ratio of 1.0:1.0 had resulted.” (Item 


No, 164) 


Thin When Hot 
Viscous When Not 


One of the most desirable character 
istics of Our Product, we find, is its 
ability to form  thermally-reversible 
gels. Thus, within limitations you can 
have either a gelled or liquid product 
as you wish—and you can convert from 
one state to another and back again 
ad infinitum simply by changing the 
temperature. In addition you can have 
your product gel or melt at any tem 
perature you wish between 62° F. and 
152° simply by adding safe, edible and 
easy-to-use potassium chloride or some 
other cation to your solution. 


Ihis thermally-reversible gel char 
acteristic has a great many practical 
applications in food processing, we 
find. One of them is the retorting of 
canned goods, pie fillings, white sauces 
Such a product con 
taining SeaKem Stabilizer will have 
very little when hot. Thus the 
convection of the liquid will be greater 
or, put another way, the heat penetra 
tion will be better. This is not true of 
some other thickeners which keep the 
product viscous even when hot, thus 
retarding heat penetration. At the 
same time the product with SeaKem 
Stabilizer, when used by the housewife 
later, will have 
or consistency by reason of the 
which it is 


and many more 


body 


some time the desired 
body 
lower temperature at 


served, (Item No, 165) 


Use convenient coupon on page 3 to check items on which you want more information. 
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“Which Twin Has “It’’? 


The only difference in the two sam 
ples of Maple Cream above is one- 
tenth of one percent SeaKkem ‘Type 3 
Ihe samples have been standing now 
for about six months, and as is evident, 
the untreated sample has separated. In 
contro] tests at our laboratories, sepa- 
ration began in the untreated sample 
after one week, and after two months 
had advanced to 14” at room tempera- 
ture and 14” at 37° C, The sample 
containing SeaKem stabilizer showed 
little or no separation in all cases 


The results: now when tourists drive 
through New England and see the 
friendly signs for Maple Grove prod 
ucts “Vermont's Finest Confections,” 
they'll be greeted by products that 
look as appetizing in their glass houses 
as they taste. 


Can we produce similar results in 
the case of your “shelf-life” problems? 
Why not tell us what they are and 
let us try? (Item No. 166) 


Carrageenin’s Chemistry 


One way our business is different 
from others is that our kind of special 
ized product requires that we try to 
help our customers understand the 
proper functioning and use of Irish 
Moss Extractives. 


A case in point is the so-called 
“protein” or “milk” reaction, Modest 
though we may be, you'll never see us 
take a back seat where Our Product 
is used in conjunction with any kind 
of high protein product such as milk 
We think it’s pretty sensational, f'rin 
stance, when one-third of a pound of 
SeaKem Stabilizer in 1,000 pounds of 
chocolate milk does a perfect job of 
holding the chocolate fibers in perma 
nent suspension. Similar results hold 
true with ice cream and icings and 
puddings and many other products 
containing milk or protein 


We've been keeping track of the 
work that the world’s top authorities 
are doing in this area and we're proud 
to say that some of them are on our 
team, We're doing research in New 
Bedford, too, on the interaction of Sea 
Kem Stabilizers with proteins. 


One of the things we've learned is 
that it’s important to think in terms 
of the chemical interaction of the com 
plex carrageenin molecule (negatively 
average molecule 
weight around 200,000) with an even 
more complex protein molecule. We 
don’t know precisely what happens 
but it has something to do with the 
fact that carrageenin and proteins are 
both polymers which can interact be 
tween themselves and each other by a 
number of different mechanisms. The 
result is a larger polymer which be- 
comes less and less “soluble” until a 


charged polymer, 


gel or other form of precipitate is 
obtained. This interaction probably 
takes place through a number of mech 
anisms involving: ionic bonding; hy- 
drogen bonding; and van der Waal's 
forces. 


A few more details are available in 
a memorandum which can be secured 
by checking this item on the coupon 
below. But more important (whatever 
you do) don’t ever close the door on 
any stabilizing prcblem involving pro- 
tein molecules without first. investigat 
ing SeaKem Irish Moss Extractives. 
(Item No. 167) 


SEAPLANT CHEMICAL CORPORATION, 


63 David St., New Bedford, Mass. 


Gentlemen: 





that SeaKem “Colloids Out 
of the Sea” are uniquely different 
both in their reactivity with pro 
teins and their ability to work 
well “in combination” with other 


colloidal material: 


that because of their reac 
tivity with milk in any form, soya 
and egg proteins, very small 
amounts of a SeaKem Stabilizer 
often will react with, and thus 
bring into more effective play, 
naturally - present ingredients 
making possible formulation a¢ 
complishments and production 


economies users call “incredible”. 


that SeaKem Stabilizers can 
be used as “tool” ingredients “in 
combination” with other colloi 
dal materials (starches, locust 
bean gum, carboxymethylecel 
lulose, etc.) to build behavior 
and advantages which cannot be 
obtained from any one of these 


ingredients alone 





Please send me more information on the following items: 


161 0, 1420, 163 £0, 


164 [), 


165 (1), 


Please send me your “Colloids Out of the Sea” brochure [7] 


Please put me on your SeaKem EXTRACTS mailing list (7) 


Please send me information on the following application: 


Your Name 





(Piease print) 


Firm Name 





Address 





City and State 





Use convenient coupon above to check items on which you want more information 
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There are no mechanical complications in a Nash Compressor. SNM 
A single moving element, a round rotor, with shrouded blades, = : j S 
forming a series of buckets, revolves freely in an elliptical casing = No internal wearing parts. 
containing any low viscosity liquid. This liquid, carried with the 
rotor, follows the elliptical contour of the casing. 

The moving liquid therefore recedes from the rotor buckets at No internal lubrication. 
the wide part of the ellipse, permitting the buckets to fill with = ; 
gas from the stationary Inlet Ports. As the casing narrows, the — Low maintenance cost. 
liquid is forced back into the rotor buckets, compressing the gas, = 
and delivering it through the fixed Outlet Ports 

Nash Compressors produce 75 lbs pressure in a single stage, : Desired delivery temperature 
with capacities to 6 million cu. ft. per day in a single structure t automatically maintained. 
Since compression is secured by an entirely different principle, : eae } 
gas pumping problems difficult with ordinary pumps are often Slugs of liquid entering pump 
handled easily in a Nash will do no harm. 

Nash simplicity means low maintenance cost, with original , ; 
pump performance constant over long periods Data on these 75 pounds in a single stage. 
pumps sent immediately on request 


No valves, pistons, or vanes. 


Saves floor space. 


SoA UUINNNUIUNNAUONNAUUNEANUCENAUENEAUNUEAUTOAHAOUAUT PEEL UUEHUTOAT LETH OPA AE 


NASH ENGINEERING COMPANY 
313 WILSON, SO. NORWALK, CONN. 
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Here’s a WHOLE RANGE of chain 
for low-cost food conveying 


Class 1100 roller chain is 
ideal for conveyor use. Large 
rollers help reduce chain pull. 


Inherent strength and durability—plus closed joint construction to eliminate entry 
of foreign material—make Link-Belt Class 400 pintle chain ideal for this flight 
conveyor handling peeled potatoes. Link-Belt sprockets, ball bearing pillow blocks 
and steel safety collars are other components of the conveyor 


Get the RIGHT one from 
Class 400 Swivel Chain LINK-BELT’S complete line 


b*” fp § the best chain for your able. And all can be economically 
particular conveying needs? adapted to specific service throug! 
The Link-Belt line is providing the Link-Belt’s wide selection of versa 
right answer throughout the food tile attachments 
industries Near you is a Link-Be 
Link-Belt offers low-cost chains authorized stock-carrying distributor 
for light conveying jobs high where you can learn the facts about 
Universal Crescent Flat strength, durable chains for toughest Link-Belt’s comy 
Top Chain neal 
applications. Choose from several for sure, steady conve 
types for maximum sanitation, For service, From either 
drag chain installations, other types liable recommene 
with ample sliding surfaces are avail meet your requirement 


lr office of 


latic 


$-815 Flat-Top Conveyor 
Chain 


CHAINS AND SPROCKETS 


LINK-BELT COMPANY: Executive Offices, 407 N. Michigan Ave., Chicago 1 lo Serve Industry There Are Link-Hele 
Factory Branch Stores and Distributors in All Principal Cities. Export Office, New York Canada 
Marrickville, N.S.W.; South Africa, Springs. Representatives Throughout the World 
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More JAMISON Doors are used by more people 
than any other Cold Storage Door in the world. 


“&— For more data, circle this page number on card at back 


For The Finest 


Cold Storage Doors 
Specify JAMISON with 


these exclusive features 





Exclusive JAMISON Hardware 


@ Rugged cast construction 

@ Patented heavy duty design 

@ Adjustable hinges and fastener assure tight seal during life 
of door 

@ Hot dip galvanized finish. Heavy coating of prime zinc gives 
maximum protection. 





Exclusive JAMISON FROSTOP (optiona! feature) 


@ Prevents frost or ice on door frames even as low as —50° 

@ Prevents door from freezing shut, eliminates damage from 
forcing open frozen doors 

@ Assures tight seal at all times, prolongs gasket life. 


ZEROSEAL GASKET TRIPLE SILLSEAL GASKET 


Exclusive JAMISON Gasketing 


“Zeroseal”’ “Sillseal’”’ 
@ Wide, flat seal ’ @ Triple Wiper Seal 


@ Extends around sides @ Flexible, abrasion and 
and top grease-resistant 


@ Extra resilient and pliable @ No capillarity 
Full details on the Jamison Super Freezer Door are contained in 


Bulletin #5. Write for your copy to Jamison Cold Storage Door 
Co., Hagerstown, Md. 
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Se When the 
at's on 


you need the extra strength of 


Solder and Socket End 


Solder End GLOBES and ANGLES 


300 Ibs. O.W.G. 
Ya" to 3" 


Fitted with Renewable 
Composition Disc. 


Solder End GATES 


225 Ib. and 
300 Ib. O.W.G. 
4%" to he 


With solid or split 
wedges, and station- 
ary or traveling 
spindles 


- Solder End CHECKS 


300 Ibs. O.W.G. 


Y%4"' to 3" 
Regrinding. May be 


easily reground with. 
out removal from line. 


NEW BULLETIN Lists all Jenkins Solder 
End and Socket End Valves and gives com- 
plete instructions for soldering and brazing. 
Ask for Solder-Socket End booklet. 
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The “light-duty” look of copper tubing installations is 
deceiving. Valves must provide an accurate fit to tubing 
and hold it under the intense heat of soldering. And, 
because flexible tubing does not afford the rigid support 
of standard pipe, valves must withstand unusual strains 
in Operation. 

Jenkins Solder End Valves are engineered to meet 
these demands with strength to spare. High tensile 
bronze castings have liberal dimensions for extra 
rigidity. Smooth, clean bores assure accurate fit, easy 
soldering, positive seal to types K, L, and M Copper 
Tubing. 

For faster, trouble-free installation, and lasting 
economy, specify Jenkins Solder End Valves. Jenkins 
Bros., 100 Park Ave., New York 17. 


JENKINS Socket End Valves 
for Class B or IPS Tubing 


valves with socket ends 


Jenkins bronze in Globe, 


for silver-brazing are made i 
Gate, and Swing Check pamneene to ~~ 
trol compressed air, hot oil, and simi 


“re specifi 
z kups where speci 
in tubing hook 
_ for permanent, leakproof 


call 
cations ition in the Bul 


joints, Complete informs 
letin offered below. 


~ JENKINS 


LOOK FOR THE JENKINS DIAMOND 


VALVES: 


SOLD THROUGH LEADING INDUSTRIAL O161418UT0RS 
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Maintains True 
Fiavor of Food 


Concentrates 


Republic ENDURO Stainless Steel has been the 
long-time friend of food engineers responsible 
for product purity and production, It was only 
natural, then, that stainless steel equipment was 
chosen for processing a relative newcomer to 
the food industry, concentrates, 


Good examples of this type of equipment are 
the stainless steel spray dryer shown above and 
evaporator illustrated at right, manufactured by 
Rodney Hunt Machine Co., Orange, Massachu- 
setts. The evaporators are used in making coffee, 
tea and fruit juice concentrates. Also for process- 
ing gelatin, tomato paste, caramel, concentrated 
milk and edible dispersants such as lecithin. The 
spray dryer is used to process coffee, milk, egg 
whites, and flavors. 


Quality and true flavor of the product are 
maintained because the material being proc- 
essed comes in contact only with stainless steel. 
There is no danger of metallic contamination. 
ENDURO Stainless Steel does not add unwanted 


flavor to food products. It never takes any- 
thing away. And it’s so easy to clean and keep 
clean because it’s solid stainless steel. There’s no 
applied surface to chip, peel or wear away. 
ENDURO '’s hard, smooth surface offers little foot- 
hold for contaminants. 


Strength, heat-resistance and corrosion-re- 
sistance are more advantages of ENDURO-made 
food processing equipment like the evaporators 
and dryers mentioned above. These units, de- 
signed to operate at temperatures from below 
freezing to over 750°F, are made in thinner, light- 
er sections because of ENDURO’s high strength- 
to-weight ratio. And they hold their strength, 
toughness, and corrosion-resistance all the way 
from below freezing to blistering heat. 


Safeguard the purity and quality of your food 
products by using equipment made from Repub- 
lic ENDURO Stainless Steel. Ask your supplier 
for more facts. Or send coupon for additional 
information. 


REPUBLIC 


Wolds Wideat Range of Standard Stools 


<&— For more data, circle this page number on card at back 
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MAINTAIN TRUE FLAVOR of your food products by shipping or stor 
ing them in drums and barrels made of ENDURO Stainless Steel. They'll 
give maximum protection against product contamination. ENDURO 
resists corrosion, Resists hard use and abuse. Never needs painting. 
Many styles to choose from in sizes up to 55 gallons, 











FOOD, BEVERAGES AND DAIRY PRODUCTS receive positive protection 
against discoloration and contamination when transported through 
ELECTRUNITE® Stainless Steel Tubing and Pipe made by Republic's Steel 
and Tubes Division, ELECTRUNITE Stainless Steel Tubing and Pipe last 
years longer because they are 

corrosion-resistant and have a 

wide range of resistance to 

temperature, pressure and 

physical damage. 


SEND YOUR PRODUCT TO 
MARKET in cans made from Re- 
public Tin Plate. Electrolytic Tin 
Plate is made by the cold re- 
duction process which gives all 
the qualities necessary for 
making tin containers on high- 
speed automatic machines. 
Biack plate is also available 
for such things as lacquered 

The Rodney Hunt Turba-Film Evaporator concentrates liquids continuously at a cans. Send the coupon for more 

high rate of speed. Foods, such as coffee or fruit juices, are condensed with the information. 

flavor preserved because the product has only a brief exposure to heat and 

comes in contact only with stainless steel, 


REPUBLIC STEEL CORPORATION 
3160 East 45th Street, Cleveland 27, Ohic 


C) Please send more information on ENDURO Stainless 
Steel for food processing 


I am also interested in more information on 
CLJENDURO Barrels and Drums [] Tin Plate 
(_) ELECTRUNITE Stainless Steel Tubing & Pipe 


er Title 


Address. 
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THE NEW BUFLOVAK ROTO-VAK DOWNFLOW CONCENTRATOR 


eeethe ideal evaporator for 
concentrating viscous, foaming, 


and heat-sensitive liquids 


provides extremely high concentration 

¢ even of the heaviest, most viscous liquids 
ein shortest possible time 

«with complete control of temperature 
eand high operating economy 


This new downflow-type evaporator combines several 
features that make it the ideal concentrator of heavy, 
viscous, heat-sensitive, and some foamy liquids. It 
operates on a single pass basis, embodying an agi- 
tated film feature. The liquor and the vapor pass 
vertically down the central vaporization tube in a 
high degree of turbulence and are discharged at the 
lower end into an efficient vapor and liquor separator. 
Tendency for a thin layer of stagnant liquor fouling 
on the heating surface thus is eliminated. The cycle 
is completed in the shortest time possible. The 
heaviest, most viscous liquids can be carried rapidly 
to extremely high concentrations in the Roto-Vak 
Concentrator. 

A pilot-plant size Roto-Vak Concentrator is in- 
stalled in the Blaw-Knox Research and Testing 
Laboratory. We shall gladly make a test run with 
some of your liquid and report on the results. We 
invite your inquiries, 


A COMPLETE PROCESS EQUIPMENT SERVICE 


Evaporators of every description constitute but one 
phase of Blaw-Knox Process Equipment design, 
engineering and fabrication service for the chemical, 
food, pharmaceutical, plastic and resin, petroleum, 
rubber and other industries: 


EVAPORATION + DRYING « IMPREGNATING 
FLAKING + REACTION + GAS CLEANING 
MIXING + VULCANIZING + STERILIZING 
VAPORIZATION + SOLVENT EXTRACTION 
SOLVENT RECOVERY + CONDENSATION 
POLYMERIZATION « GAS ABSORPTION 
CRYSTALLIZATION + HEAT TRANSFER 
LOW AND HIGH PRESSURE PROCESSING 


BLAW-KNOX COMPANY 
BUFLOVAK EQUIPMENT DIVISION 
1637 Fillmore Avenue, Buffalo 11, N.Y. 


Makers of process equipment engineered for 


any pressure, temperature, capacity, reaction * CATALOG 369 AVAILABLE ON REQUEST 
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The name FROSTKRAFT is the newest “package { aper Mill 


( OMpany 


high-strength kraft products -— shipping containers, multi jrown | 


vaper Industric 
wall sacks, grocery and specialty bay: | N Bay 
Che Forest Products Division of Olin Mathiese 1 on brin to FRO 


Chemical ( orporation has created a new combination of 
resources, facilities and know-how united behind the 
product name FROSTKRAFT! To the great Frost 


timber and lumber industries have been added the recently 


acquired kraft paper operations ol the former Brows 


DIVISION | MATHIESON CHEMICAL CORPORATION 
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WALWORTH 


Cast Steel Gate Valves 


Series 150 and 300 
Wedge Gate — Outside Screw and Yoke 





Gland clearances are such that stem 
cannot be scored if gland should be 
tightened unevenly. 

Deep Stuffing Boxes in all sizes (2” to 
24”) insure tightness and maximum 
packing life — costly leaks are elimi- 
nated. 

Bonnets and Bodies are engineered to 
withstand pressure and minimize dis- 
tortion they’re tough, durable, de- 
pendable. 

Heavy Steel Walls provide extra 
strength and longer life. 

Integral Body Guide Rib Faces are ma- 
chined to insure accurate disc seating. 
Seat Rings are bottom seated — not 
flange type. No recess exists at back 
of ring — hence no turbulence, erosion, 
or pressure drop. 

Streamlined Ports allow high velocity, 
non-turbulent flow, and reduce the 
possibility of erosion. 


Ss " _ eer ve 
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Valves regularly have flanged ends. 
They can be supplied with ends for 
butt welding. Roller bearing yokes are 
available. On valves 5 inches and 
larger, by-passes can be furnished. 





For Series 600 and higher, we recom- 
mend Walworth Pressure-Seal Steel 
Gate Valves. 


, For further information on Walworth 
- Cast Steel Gate Valves, see your local 





! f , ° P . 
Sections? wow oF Series S00 Walworth distributor, or write: 





WALWORTH 


Manufacturers since 1842 


valves e fittings e pipe wrenches 
60 EAST 42nd STREET, NEW YORK 17, N. Y¥. 


DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 








Sweetose never masks 


Crystal clear, Sweetose syrup brings out full, fine 
flavor, retains natural color, improves texture. 


Want to give your processed foods a real profit building con petitive advantage? 
. with easy fO-use Sweetose, Staley 5 enzyme converted corn syrup 
sucrose, Sweetose Rives accurate sweetness control that means well 

unmasked, delicious flavors. This remarkable liquid sweetener helps 

natural color and body and greatly improves the eye appeal of you 

Try Sweetose in your products soon, and prove its sales building 

direct for 


advantages to yourself. See your Staley representative or write 


more information, 


$ewectose 


a on, 


A. E. Staley Manufacturing Company, Decatur, Illinois 
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BULK SWEETENER HANDLING 
SPEEDS PRODUCTION, CUTS COSTS 


ne 


' 
+. 
OF) ‘ 
ihe , 
SALEmMENT Liver 
Sweetose Syrup, piped directly from 
your storage tanks, travels in a closed, 
sanitary sy m. A meter measures just 
the right amount of sweetener, then 
stops the flow automatically, This auto- 
matic handling system stops “man 
handling” of sweeteners, improves qual 
ity control, cuts costs. See about auto 
matic handling in your plant now 
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Staleys 


We sory” 


OTHER QUALITY PRODUCTS 


Regular, intermediate Corn Syrups 
Canners Starches 
Refined Corn Oil 
Zest”, Monosodium Givtemate 
ee ee 
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at 


Brooklyn 
Brewery 


Ingersoll-Rand Class ES Compressors with NL (non-lubricated) 
cylinders provide all plant and process air at one of 
America’s largest and finest breweries 


It takes a lot of air to operate a big, modern later, and now all four of them are in daily service, 
brewery — air for instrumentation, weighing, con- as shown in the photo above at the Brooklyn plant 
veying, bottle capping, plant maintenance and of America’s oldest lager brewers. 


movement of beer in preliminary processing. And : 
i I € Wherever oil-free compressed air is needed, it 


pays to specify Ingersoll-Rand NL cylinders. Write 
or phone for complete details. 


any air that comes in contact with the beer or its 
ingredients must be absolute/y free of oil. 





The non-lubricated compressor was pioneered 
and developed by Ingersoll-Rand Company and it fe 
was here at Schaefer's, more than 20 years ago, 
that one of the first of such units was installed. 
Self-lubricated dry carbon rings eliminate the need 
for any oil in the cylinder or packing, keeping the I ll-Rand 
air entirely free from contamination. Three more Nge;rso 


ES compressors with NL cylinders were installed 11 BROADWAY, NEW YORK 4, N. Y. 











ROCK DRILLS - COMPRESSORS - AIR TOOLS - TURBO BLOWERS - CONDENSERS - CENTRIFUGAL PUMPS - OIL & GAS ENGINES 
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‘To the man whos 


thinking about 
buying a new truck: 


>> And what you’re missing is 
more than ‘‘maybe,” it’s for 
sure—if you haven’t yet visited 
your Dodge truck dealer. 


> Do you want to miss a 
rock-bottom price? Perhaps you 
haven’t realized that Dodge 
trucks actually cost less than 
you’d pay for corresponding 
models of most other makes. 


> Do you want to miss power 
so high it leads the field? Con- 
sider this: with engines of 169 
to 175 horsepower, Dodge over- 
powers every other leading make 
of truck in the low- and medium- 
tonnage fields. 


> ‘Surely you don’t want to 
miss the many advantages of 


























FOOD 


*‘Job-Rated.’’ Because all units 
from engine to rear axle are 
engineered and matched for a 
specific job, the Dodge truck 
you buy is exactly right for 
your business. 


>» You don’t want to miss 
Dodge safety—which includes 
the biggest wrap-around wind- 
shield of any truck on the road, 
the shortest turning radius. Or 
Dodge superior cab comfort... 
Forward Look Styling. 


» Inshort, you get a whale of 
a lot more truck for a good deal 
less money than you think! 
Stop in and see your Dodge 
truck dealer right away —don’t 
miss anything! 


DODGE ~» :«0 TRUCKS 


WITH THE FORWARD LOOK > 
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only PHILADELPHIA gives you 





Now, for the first time one manufacturer is able to offer a 
completely integrated, "packaged" fluid agitator service. 
No other manufacturer controls, within its own organization, 
such extensive and specialized designing, engineering, man- 
ufacturing, assembling, testing, and field servicing facilities 
devoted exclusively to fluid agitator production. Philadelphia 
Gear Works manufactures impellers, shafts, drive supports, 
all gears, and reducer housings. Only Phillie Gear can offer 
you the complete solution of your fluid agitator problems 
—through one centrally-controiled, thoroughly respon- 
sible source. 


Our engineers are familiar with the requirements of all types 
of process mixing and fluid agitation applications. 


Philadelphia Gear Works products have “measured up” 
through 63 years of industrial leadership. Compare the new 
Philadelphia Fivid Agitators for economy, efficiency and 
quality. See for yourself why Philadelphia Fivid Agitators 
are your very best investment. 


PHILADELPHIA GEAR WORKS, INC. 


ERIE AVE. & G ST., PHILADELPHIA 34, PA. 


NEW YORK « PITTSBURGH + CHICAGO « HOUSTON « LYNCHBURG, VA 
BALTIMORE «+ CLEVELAND 
Virginia Geor & Machine Corp. + Lynchburg, Va 


<€— For more data, circle this page number on cord at back 





... plus complete 
Fluid Agitator 
Engineering Service 














COMPARE THESE FEATURES: Exclusive Philadelphia Low 
Head Room Design—maximum bearing span with minimum 
headroom @ Helical Change Gear Set, within housing, allows 
for ready selection of up to 14 different standard speeds @ 
Heavy Duty Thrust Bearings permit use of standard units for 
conditions of high pressure in closed tanks @ Large Heavy 
Duty Output Shafting results in less shaft deflection at stuffing 
box or mechanical seal, steady operation of long overhung 
agitator shafts @ Philadelphia Heavy Duty Inboard Bearing 
Support provides extra rigidity resulting in superior gear 
performance and life @ Spiral Bevel . 
Gears of Hardened Steel, accur- 

ately lapped for long and quiet oper- 

ation @ Field-proven Philadelphia 

Dry-Well Construction prevents oil 

leakage down output shaft @ 

Labyrinth-type seal on input shaft 

allows effective sealing with mini- 

mum friction @ Ask for Bulletin A2-55. 


LimiTorque Vaive Controls 
Established 1892 
JANUARY, 1956 
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INTERVIEW with Karl G. Layer, Distribution Manager, Sylvan Seal Company, Philadelphia 


How Sylvan Seal expanded into profitable 
ice cream marketing with an Armorply cold box 


Armorply ends dairy’s search for a clean, low-cost, adaptable unit 


HUGE COLD STORAGE BOX that Sylvan Seal bought from Annapolis Yacht Yard is con 
structed on cement blocks. Besides being clean and dry, it ke pt the ice cream “brick hard” 


through the 1954 summer season 


Q. When did your firm decide to buy 
a cold storage room? 


A, In 1952 we reached a point where 
we required local storage facilities to 
expand in the Philadelphia, southern 
New Jersey and Delaware area. We 
decided at that time to purchase a 
freezer. 


Q. Why did you decide on Armorply? 


A. I had heard of other firms using 
Armorply for similar purposes, and 
talked to Erik Almen, president of the 
Annapolis Yacht Yard in Maryland 
producer of Armorply boxes. I learned 
that an Armorply box is low in initial 
cost, that it is naturally clean, that it 
is easy to keep clean, and—very impor- 
tant reason to us Armorply’s panel] 
construction makes it easy to add space 
to your cold box if necessary. 


Q. Why was expandability such a 
major factor in your choice of Armorply? 


A, As I say, we felt there was tre- 
mendous potential business for us in 
ice cream, and we were sure we'd soon 
have to increase our production. We 
wanted to be ready when the need for 
expansion arose, and we wanted the 
expansion to be easy. 


Q. Have you expanded yet? 

A. Yes, it wasn’t long before we 
increased our storage box from 20’ by 
40’ to 20’ by 96’. Another expansion 
to 50’ by 80’ brought its capacity up 
to 75,000 gallons of ice cream. Our 
first box held about 30,000 gallons. 
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one of Philadelphia's hottest. 


Q. Have you ever moved your cold 
storage room? 


A. Yes, when we expanded it the first 
time. It had been across from ous plant 
but the expansion made it too big for 
that space, So we moved it across the 
street to an addition built onto our plant 


Q. How did you go about moving your 
Armorply box? 


A. Thanks to those pane ls, it was easy. 
Wi simply took down half the room 
then 


moved the second half across the street 


rebuilt it in the sew location, 
the Same Way So we were able to keep 


at least half our box in use all the time, 


Q. What recommendation would you 
make to other firms about Armorply? 
A. Anyone interested in the same 


low first cost. easy 


should 


things we wanted 
maintenance expandability 
buy an Armorply box 

7 . . 
Armorply is waterproof plywood with a 
metal face nded 


“ae 
or both sides mchuce tee! tain 


permiane itly b on either 


Metal 


less steel, monel, aluminum, lead copper 


ind others light in 


weight 
moisture, remarkably strong and 


Armorply pane ls are 


verminproof and 


impervious to 
ery easy 
to fabricate, Armorply also finds wide use 
for supermarket Kroger type doors, coun 
terfronts and countertops Send the coupon 


for details and a free sample of Armorply 


SMOOTH WALLS AND CEILING of tlhiis 
Armorply cold storage box make cleaning 
easy. Panels were so easy to prt together 
in building the box that Sylvan 
employees who did the job said it 


“like putting up a pre fab house 


(2%, Weldwood Armorply ‘siywcca" 


A product of UNITED STATES PLYWOOD CORPORATION 


WELDWOOD 


The Best Known Name in Plywood 


1 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
J 


Weldwood Building, 


Have your representative call on me 
NAME 


FIRM 


ADDRESS 


city... 


United States Plywood Corporation 


55 West 44th Street, New York City 36, N. Y 
FREE: Please send me free sample of Armorply and de 


cripti e literature 


vith full detail 


STATE 
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Acid foods, such as 
chemical leaveners, 


need this protection 


With the application of heat, some 
food ingredients, such as chemical 
leaveners, turn acid. 
toxicity and flavor requirements, 
these products require careful proc- 
easing. 

As a means of avoiding product 
contamination and corrosion of the 
equipment itself, Pfaudler acid-re- 
sisting glassed steel kettles are made 
to order 

Resistant to most acids and alka- 


Because of 


lies up to pH 12 at 212° F., Pfaudler 
glass gives you remarkable process- 
ing flexibility. Should your leaven- 
ing process change or if you desire to 
use a Pfaudler glassed kettle for 
processing some other acid product, 
no further equipment investment is 
involved. 

Heat transfer and mixing efficiency 
are the equal of comparable types 
of equipment available today. 
This means that your operating 


Corrosion resistance guaranteed! 
Pfaudier offers a unique one-year guarantee on the corrosion resistance of 


glassed steel equipment to a wide range of acid conditions and alkali solu- 


tions in specific temperature ranges. 


THE PFAUDLER CoO., ROCHESTER 3, N.Y. 
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Cutaway view of standard Pfaudler jacketed 
glassed steel mixing kettle. Smooth, acid- 
resistant glass surface stops corrosion and is 
easy to clean. Sticky products do not adhere 
to glass surfaces. Rigidly supported agitator 
maintains suspensions over a wide range of 
viscosity. 


costs will be in line. In addition, you 
get the added advantages of product 
protection and longer service life 
from the equipment. 

Standard Pfaudler glassed steel 
kettles are available in sizes from 50 
to 4000 gallons, giving you a wide 
range of selectivity at the lowest 
cost. 

For all the facts, ask for Bulletins 
860 and 920. 
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Antibiotic Is Dissolved 


j 
‘ 


Poured Into Chill Tanks 


Antibiotic Introduced 
As Spoilage Inhibitor 


For Fresh Poultry 


Tests prove it effective for beef and fish, too. 


Defrost protection for frozen foods is possibility. 


And speculation runs to treatment of fresh fruits 


and vegetables—even whale meat 


WILBUR H. MILLER 


Director industrial Applications, Fine Chemicals 


Division, American Cyanamid Co., New York City 


lirst commercial use of an anti 
biotic in the processing of a perish 
able food became possible on an inter 
state basis on Nov. 30, 1955. On that 
date, the Food & Drug Administra 
tion Aurcomyci chilortetra 
cycline for use “in and on uncooked 
poultry ‘3 

And formulated products contain 
ing a special food grade of the anti 
biotic, developed by the American 
Cyanamid Co., are to be sold 
under the trademark Acronizc 


cleared 


now 


VOL. 28: NO. 1 


Thus another development of real 


promise in the laboratory can now 


show what it can do commercially. In 


extensive field-trial work, Acronize has 


retarded major bacterial action with 
fresh-killed poultry so that acceptable 
“in store” freshness has been 
tained casily from two to three weeks 

Considerabl the new 
ilready has been indicated in 
the commercial field likely 
that practical experience will be a 
cumulated quickly in different areas 

l'o insure that the product is used 
under the most favorable conditions, 
the technical field staff of the Fine 
Chemicals Division — of American 


main 
interest in 


proce Ss 


SO it 15 
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Cyanamud vorking processor 
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Commercialization already is under 
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Aurcomvecin  chlortetrac 
one of the first broad-spectrum 
biotics, so called becaus« 
pounds ire effective against a 
varicty of bacteria, Of unusual medical 
whol rea of utilit 
opened up for thi with the 
that if promot 
growth in chicken: cattle’ 
Almost 

indicated for 
And 
carried out in 
the pa t half dozen 

Because of the 
U.S 
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mt 
uch Com 
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value | new 

intibioti 
discovers could 
pig ind 
multancousl 
food preserva 
work ha 


sheep prom 
ise wa 
tion.” extensive been 
several laboratories over 
years 
need for appropriate 


Government action on an in 
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Two-Way Proof That Antibiotic 


f 


| at 


Does the Job 








ss 


& 10 p.pm. chleretracycline 
in dip setution 


FS} contret 




















MICROORGANISMS PER GRAM OF MEAT x10” 
: 














POULTRY STORAGE TIME 


FRESHNESS of packaged poultry is maintained two to 


three times as long by Aureomycin 


Without antibiotic, 


dividual commodity basis, poultry 
holds the principal commercial in- 
terest at present. However, a consid- 
erable number of field trials, as well 
as laboratory studies, have shown real 
promise for red meats and fish. Al 
ready, the government of Colombia 
has given permission for the use of 
Acronize in red meats. Other warm 
countries are showing official interest. 

Still another area of interest, par- 
ticularly in the U.S., is the possible 
Acronize in frozen foods to 
provide “built-in protection” against 
the consequences of unscheduled de- 
frostings, et 


use of 


Poultry Leads the Way 


I'DA clearance of Aureomycin chlor- 
tetracycline for — followed more 
than 10 years of research into the use 


odor develops after about 7 





(DAYS UNDER COMMERCIAL REFRIGERATION) 


chlortetracycline 
days. 


of antibiotics, and related products, 
for the preservation of flesh foods. ‘Ihe 
results of such research were sum 
marized as late as 1954 with the state 
ment that “Chlortetracycline 
found to be more effective in presery 
ing such foods than any of 14 other 
antibiotics studied.’” 

The FDA action represented the 
final stage of clearance under Section 
408 of the Federal Food, Drug & Cos 
metic Act—which provides for the 
establishment of safe tolerances for 
residues of pesticides in or on raw 
agricultural commodities. This section, 
the so-called Miller Bill, was added to 
the Act in 1954. Under it, the Secre- 
tary of Agriculture must first issue a 
certificate of usefulness, a judgment 
of utility, before the Secretary of 
Health, Education & Welfare shall 
act on tolerances—or judge the safety 


Was 





TABLE I-—PRESERVATION of 
under commercial conditions.” 


Length of 
10 ppm 
Aureomycin 
dip, hours 


Aureomycin 
eontent of 
Type of Chicken muscle 7/g 
Whole  - 

Evis 


2.9 
1.1 
3.9 


Legend: '=Putrid. *=Strong odor, *=Slight odor 
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poultry 


with Aureomycin chlortetracycline 


10*/g 
3 deg. 


Microorganiama 
Days in cold storage 
7 14 21 
0.138 5400! 
0.00# 0.77% 10.7 
0.0018 1.85 1.05° 
0.375 787* 2845 
0.002 0.27" 14. 
0,001" 0.012 0.78 


1300" 


¢= Very slight odor No odor or slime 
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BACTERIAL counts for two-week old poultry show 0.0234 
million per gram of body weight for Acronized (top) and 
756 million for control. 


of the application that is proposed. 

\ureomycin chlortetracycline passed 
both criteria in regard to poultry, and 
the DA statement said: “A tolerance 
of 7 parts per million is established 
for residues of chlortetracycline in or 
on uncooked poultry.” 

In a covering press release from 
FDA explaining the action, it was 
stated® that “FDA’s decision is based 
upon scientific evidence that cook- 
ing of poultry destroys this amount of 
chlortetracycline so that none is left 
when the meat is served.’ 


How Used With Poultry 


Extensive trials of Acronize disclose 
benefits possible to the poultry proc 
essor, distributor, and retailer. The 
method of use is simple. Acronize PD 
is the antibiotic product formulated 
for use with poultry. It is a yellow 
powder containing 10% chlortetra 
cycline. A 2.6-0z. quantity of this is 
dissolved in about 2 gal. of water and 
poured into a 200-gal. tank of cooling 
slush for eviscerated birds. And during 
the routine cooling period, the poultry 
has been shown in unpublished studies 
in the American Cyanamid_labora- 
tories to take up enough of the anti 
biotic to inhibit originally the growth 
of as much as 99% of the total spoil- 
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age microflora’ count ordinarily present. 

To avoid contamination, these birds 
were packaged as soon as they were re- 
moved from the cooling bath. When 
such poultry was stored under com 
mercial conditions, it maintained 
freshness significantly longer than un- 
treated birds and showed considerable 
contrast in bacterial population at 14 
to 21 days.” 

Here are some of the advantages of 
the use of Acronize: Practically no 
change is required in current proce- 
dures. The color, odor, and taste of 
fresh-killed poultry are maintained 
considerably longer. The increase in 
the period of accepted salability is sig- 
nificant—all the way along the line, 
from producer to consumer. And when 
the presently recommended concentra- 
tion of 10 ppm. of Aureomycin 
chlortetracycline is in the bath, meas- 
urably less than the allowed tolerance 
of 7 ppm. is found in any part of the 
poultry. 

Other than obvious freshness of the 
poultry, the consumer will not notice 
the presence of the antibiotic. The 
small amount applied to the raw bird 


cooking, whether the bird be broiled, 
boiled, roasted, or fried 

But assume that the 
eaten raw, and that they 
contained as much as the allowed tol 
erance of 7 ppm. Then a person would 
have to eat each day 145 Ib. of raw 
chicken meat before he could con 
sume 0.5g. of Aureomycin chlortetra- 
cycline. This is the amount of anti 
biotic which has been given daily to 
geriatrics as a prophylactic dose for as 
long as four years—with only beneficial 
results.” 


birds were 
uniformly 


Under Franchise Arrangement 


To maintain a high and uniform 
standard of quality for Acronized prod 
ucts—and to eliminate any possibility 
that Acronize might be used in place 
of sound and sanitary processing meth 
ods—American Cyanamid has chosen 
the franchise approach to commercial 
marketing. It involves a performance 
contract with a quality control section 
specifying the methods of use, of 
handling the processed poultry, and 
particularly the sanitary environment 


Cyanamid takes the stand, inci 


dentally, that the size of a processing 
operation is not necessarily a criterion 


of a good plant. There is no substitute 
for sound and sanitary methods. 

Acronize cannot improve poor qual 
ity. It cannot make a bad bird good. 
It can make a good bird remain good 
longer. It can retard bacterial growth. 

[he sanitary standards demanded 
under the franchise are precisely those 
required by Federal authorities in 
Government-inspected plants 

Franchised producers are 
to use the label devised for Acronized 
poultry by American Cyanamid. ‘The 
company regards this as a badge of 
identification, which includes informa 
tion desired by the regulatory agencies 
We may hope that it will become a 
symbol of quality—of poultry uni 
formly processed to maintain fresh 
ness. 


eligible 


Benefits of Many Types 


The advantages of this new technol- 
ogy can only come into clear focus 
after extensive commercial use, Birds, 


in the cooling bath is destroyed in the for processing. 


in common with fish and red-meat 





Why Antibiotic Is Safe 


Safety is well established in the use of Acronize. Chior 
tetracycline, on which it is based, it unique as a candidate 
for an “additive” to human foods. A vast literature had 
already been developed under the trade-mark Aureomycin 
This literature continues to increase simultaneously in 
human medicine and animal agriculture, where the levels 
of intake are much higher than those proposed for use in 
the raw foods discussed here. 

Furthermore, American Cyanamid has emphasized ap 
plications of chlortetracycline for those foods where protec- 
tion is desired up to the point of cooking. Because 
chlortetracycline is heat liable, cooking could be expected 
to destroy the antibiotic. This would negate the theoretical 
possibilities of sensitizing the consumer to the antibiotic 

ind the emergence of resistant strains of bacteria in the 
consumer of the food.” 

It is well in any application, however, to consider a mat 
gin of safety. Reassurance is found in reports from medical 
literature in which daily intake by humans up to 1} oz. 
of chlortetracycline per 150 Ib. body weight are recorded. 
Lower dosages, taken continuously over a period of years 
by humans varying from children™ to geriatrics” ™ ” ™ 
gave only beneficial results. Perhaps the champion all- 
time consumer of Aureomycin chlortetracycline was an 
older lady who took 84 Vb. of it during a 34 year period.” 

This indication of safety in humans is further fortified 
by vears of animal work. Billions of swine and chickens 
have had chlortetracycline at a level of about 10 ppm. in 
their daily diet to speed growth by reducing subclinical 
types of disease.” And now a recent review by Lassiter," a 
collaborator of American Cyanamid, points to new benefits 
from cliJortetracycline in the raising of cattle and sheep 

But even with this record of the innocuousness of Aureo- 
mycin with humans and live animals, the FDA action on 
tolerances is based on the fact that there will be no active 
antibiotic in the food as eaten. To prepare for this, Cyana 
ENGINEERING, 1956 


FOOD JANUARY, 


PRECISE analysis detects as little as one part of anti 
biotic in 40 million parts of flesh. Here filter-paper disks 
containing fish tissue extract with traces of antiblotk 
produce dark circles where growth of organisms 1: 
inhibited on plate, 

mid investigators have shown that extremely sensitive 
microbiological assay procedures will detect as little as one 
part of active chlortetracycline in 40 million parts of 
flesh.” A great amount of unpublished data from out 
laboratories show that, under every conceivable method of 
cooking poultry, chlortetracycline becomes inactivated be 
yond detection. 

There is, therefore, virtually no possibility that any 
Aureomycin chlortetracyline will be consumed along with 
the cooked poultry. Of course, it follows that the anti 
will, therefore, offer protection against spoilage 
organisms only up to the point of cooking. But this ex- 
tends such benefits as maintaining freshness all the way 
into the consumers’ kitchen 

What about fish and red meats? The major investiga 
tors” ® * in these fields report that the antibiotics may be 
largely dissipated from the flesh of beef and fish either, o1 
both, during storage and cooking 


biotic 
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PROTECTING fish by placing them 
in tanks containing antibiotic ice in 
shipboard experiments. 


ANTIBIOTIC 
ppm, of 
cline, has yellow 


ice contains about 5 


Aureomycin chilortetracy 


color 


TABLE 


Keeps Fish Fresh Longer 


lor the application of Acronize to 
investigators have experimented 
pray’ 
chlortetracycline 


containing 
Ant 
found to fit most gen 
present-day operation 
And technologists” de 
would 


vith and 


Aureomyan 


ices, dip 
biotic ice wa 
cralls vith 
aboard hip 
veloped a formulation which 
i uniform dispersion of Aureo 
in chlortetracycline in the 1C¢ 
quite simple. It 
iddition of about 
product 
Au 
the 
water 
cake 
the 
made trial 
with a broad geo 


proce 1S 
onl the 
of the formulated 
calcium acetate, 
chlortetracycline) 
along with the 
300-Ib 
ppm. of 
on a 


(carrageen and 
reomycin to 
freezing Call 
necessary to make a Ce 


Thu 


intibloti ‘ 


Ice contaming 5 


ha been 
basis in ice houses 
graphi distribution 


Benefits 


Scrod haddock, caught and iced on 
boats sailing out of Boston, had a 
week longer at top quality than did 
fish caught at th time and 
placed in ordinary icc 

Halibut and salmon, taken in waters 
off the state of Washington, were iced 
caught 


Sdli¢ 


is they wer some in ordinary 
and containing 5 
ppm. of chlortetracycline. ‘They were 
maintained in such ices during the 
trip to New York in refrigerated cars, 
is is the Upon 
rival, the contrasts in color and odor 
notable. ‘The estimated exten 
sion of shelf-life of the fish packed in 


about one 


1c sone Ih = 


commercial custom 


wert 


intibiotic ice was weck 


TABLE II—PRESERVATION of halibut 


Total n 


16 days 
95.6B 
0.15 


medium odor D 


Itl—PRESERVATION of 


lotal mier« 


16 days 
O11. 6o¢ 


0.74 


salmon 


Other varieties of howed 
positive benefits from the applications 


of Acroniz 


Research 


[he major part of the research into 
ipplicability of antibiotics to fish flesh 
preservation has been carried on by 
Dr. Hugh Tarr and associates at the 
Canadian Pacific Visheries lxperi- 
mental Station in Vancouver. 

Dr. ‘Tarr reported in Washington 
recently that: “In experience 
oxytetracycline is only one-fifth as 
active as chlortetracycline for flesh 
food preservation, and tetraycycline is 
less active than oxytetracycline.” 

Dr. ‘Tarr* has reported nearly all 
spoilage organisms in fish to be sensi- 
tive to chlortetracycline Also that 
the inclusion of only one to four parts 
in a million of refrigerated sea water 
or flake materially extends the 
freshness. 

‘We have found that the inclusion 
of these trace amounts of chlortetra- 
cycline will hinder bacterial develop- 
ment successfully for extensive periods 

and that even after one month in 
refrigerated sea water containing this 
antibiotic, fish may still be quite 
edible.” 

Kxperimenters in California” 
confirmed 


our 


1C¢ 


have 
the effectiveness of chlor- 
tetracycline, Dr. Lionel Farber has 
stated that when fish fillets were 
dipped in two-parts per million solu- 
tions of various antibiotics prior to 
storing them at 45 deg. I’., “chlortetra 


cycline was most effective in prolong- 
ing the keeping quality.” 


with Aureomycin chlortetracycline.” 


ucroorganisms & 10° per gram 


20 days 22 days 1) days 
652.0A 920.0 A 


4.0D 69.2¢ 108.0A 


slight odor 


with Aureomycin chlortetracycline. 


Orga Risins 106 per grar of fiat 


20 days 


124.04 
i.8D 





Wnecw \: 


ubject to considerabl 


nimals, are biological pe 
they are 
individual variations in 
terns from birth 
torage period after death 
the the 
signihcant 
the 
large 
the 

specimens 1s 


uch 
behavior pat 
through the 
lL heretore, 
the 


eve 
numbers involved 

the 
further 
numbers of 


lare< I 
Pere Werige 


factor that in 


Wy 


Ther i 
handling com 
exercised with in 


not likely to be 


modity, care 


dividual 


46 


ill-scale 


even though one is 


trials. ‘Thi 


operating 


the 
is truc 
under supervised quality control re 


Sani iS if} Sul 


quirements 

Benefits are both technical and eco 
nomic. The former can be better de 
fined in the work to date. Some bene 
fits cut across thi Others are of 
principal importance In one phase ot 
the Let the vari 


ou 


board 


business consider 


ph Iscs 
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American Cyanamid 
1 continuing pro- 
with 


Processing 
ce. 4 engaged in 
gram of technical 
leading packers and processors to as- 
sess the value of Acronize in their own 
and plants. This program 
is being integrated within the dis- 
tribution areas, all the way to con- 
sumer, to check on the maintenance 
of quality into the consumer’s kitchen. 

One indication of such cooperative 


oope! ition 


laboratories 


JANUARY, 1956 














several ways of using 


Th I are 


the antibiotic in the preservation of 
red meat lor beef, a technique 
for the infusion of the entire carcass 


after death has been published by 
Deatherage and associates.” The solu 
tion of Aureomycin chlortetracycline, 
which should also be isotonic in salt, 
is pumped into the carcass through 
carotid artery while the other is 
About 3 g. of the an 
1,000 Ib. live 


one 
clamped off. 
tibiotic is 
weight. 

Dr. Deatherage also investigated” 
infusion of the live animal prior to 
slaughter. In cooperation with Cyana- 
mid investigators, Ohio State workers 
carried out field trials in one of the 
warm-climate countries nearly a yeat 
ago, using both techniques 

In areas where there are extensive 
refrigeration facilities, such. complete 
protection may not be necessary, But 
there remains the need, as in poultry, 
to protect primarily against the growth 
of spoilage organisms on the surface 
of the red meat. Here, a very quick 
dip or spray with the appropriate 
formulated product appears most us¢ 


ful 


used per 


Benefits 


Ihe experiments conducted in a 
warm-climate country by investigators 
from Ohio State University and Ameri 
can Cyanamid attest the practical 
value of Acronize for beef. Animals 
were dressed out and hung 72 hours 
in the shade of an open slaughter- 
house before being refrigerated. Other 
animals, freshly killed and processed 
after death transported in the 
evening and during the night nearly 


wert 


Protects Beef Carcasses 


less than 24 hours 
killed 

lhe meat that was allowed to hang 
at room temperature for a couple of 


meat 


room 


wer 
‘ i€ 


days was more tender than the 
which refrigerated 
Phere was also indication of improved 


was immediately 


maintenance of color in the meat 
that had been processed with chlor 
tetracycline 

[he value of Acronize for beef 


preservation likely will vary with the 
development of the countries in which 


it is used, and with the location of 
meat-growing areas relative to the con 
suming areas, Some countriu now 
on a 24-hour basis for the handling 
of meats, may go on a 72-hour basis 
and perhaps even longer. Dr Death 
erage of Ohio State reported” that 


rounds infused with Aureomycin had 
stood at 
long as nine days 


the meat. 


room temperatures for as 


without spoilage of 


Research 


The major part of the research on 
the use of antibiotics for the 
vation of red meats has been done by 
Dr. F. E. Deatherage 
ciates 

They 
ings of Dr 
that 
the antibiotic 
effectiveness of 
against 92 spoilag from 
beef, they found that Aureomycin in 
hibited 81, a larger number than any 
other agent tested.” 


prese! 
and his asso 


the find 


and others, 


early confirmed 
Hugh ‘Tarr, 
Aureomycin chlortetracycline was 
Studying the 

antibiotics 


of choice 
various 
organisms 


Whole Animals Infused 


After preliminary work with ham 
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SPRAYING side of beef with 
ize solution immediately afte 
growth of poll 
Puerto Rico 


Acron 
slaughter to retard 


age bacteria in tests in 





400 miles in a non-refrigerated truck. burger™, the investigator infused infused whole animals immediatel 
They were unloaded into the cold rounds with Aureomycin—and finally after slaughter. When one side of 
such animals was refrigerated imi 
TABLE IV—PRESERVATION of ground beef with Aureomycin chlortetracy diately and the other side was left 
cline.” (Average bacterial counts in millions per gram of ground beef) +S hours at room temperature in 
Conssuidiimiians ait auntie improvement in tenderne ind color 
Antibiotic i” cm 2 ppm . 1.5 ppm To ppm 0.5 ppm seas was Observed in cuts from the non 
Aureomyein 0 0.2 0.2 0.2 0.2 0.2 refrigerated side 
8 0.3 0.3 0.5 0.5 100.0 In these studi 6,000 Ib. of the 
$ om, ke put beef was consumed by known person 
9 8.0 10.0 70.0 100.0 putrid vithout any adverse effect 
Putrefaction determined by odor and color 
tudies to date is that Acronize will real economies over cutting up and ing plants of Virginia, handling many 
now make possible further shift of the packaging in the individual store or thousands birds a day, the labor cost 
packing and wrapping operations back supermarket was calculated at 4c. a bird 
through distribution channels to the Some indication of such economies Another possible Acronize ben 
processing plant. It appears that the vas shown in a limited study carricd fit, which will need evaiuation, is a 
concept of fresh poultry, packaged out by our sales department. It wa msidered change from the semi 
and untouched by human hands, from found that the cost of cutting up and ikd method (immersion of the bird 
plant to consumer, now can be more packaging poultry in a large North in water from 123 to 130 deg. F.) to 
readily attained Carolina supermarket, handling 1,500 the sub-seald method (1 to 140 I 
And the shift to the mass produc birds a week, was about 34 cents a More of the outer skin layer of the 
tion methods of the plants may effect bird. But in one of the large proce: bird is removed in the latter method 
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Ideas on Fresh Vegetables 
Fruits, Frozen Food 


The effects of 


in the preparation of some vegetables and fruits for 
Laboratory studic 
that, as with the spoilage bacteria for flesh foods, Aurco 
with 


ing or for canning 
mycin chlortetracycline perform 
ettectiven 


In the use of antibiotx 


present philosophy of the regulatory 
any 
ve destroyed during canning, or by cooking in the 
one would not use 


kept in mind, This means that 
miu t 


frozen tood 


i 
case of 


antibioti to permit less severe 


ning 


With frozen products, one would anticipate that anti 
ing might provide extra freshness up to the 
And it might offer some 
against unscheduled defrosting of frozen foods en route It is 


bioti 


point ol 


proce 


freezing 


to the consumer 


bacterial spoilage organisms are important 


for such applications, th 
agencic: 
antibiotic so 


Thus in canning, 

heat 

the thought that residual antibiotics would keep any viable 

bacteria from growing during the storage period after can 
] 5 " 


ITeCZ 


have indicated of Moby Dick 


a high degree of crag 


“The whale presents an intriguing problem,” 
told the International Antibiotics Conference.” “He 


Whale Meat Intriguing 
“Maybe” Application 


And for just another quick look into the future, Acronize 
may solve a problem which has defied man since the days 


Death- 


is a warm-blooded mammal so Jarge that chilling rates are 


must be 


used 


processing, with 


tetracycline 


may be 
insurance 


such work. 


low that much potentially edible meat is lost before 
processing can be completed 
gotten into the carcass soon enough, then it is quite 
possible that spoilage could be materially reduced and the 
meat could be of great economic importance.” 

And reporting at the same 
Symposium on current work in whales, Dr. Tarr’ told 
of introducing an aqueous solution of Aureomycin chlor- 
into the whale through air lines used for 
inflating the mammals prior to towing them. Another idea 
“to insert the antibiotic in 
bomb head of the harpoons used.” 
too early, however, to judge the real promise of 


. If antibiotics could be 


International Antibiotics 


or at least near, the 





This has made the carcass more vul 
nerable to bacterial attack. The anti 
bactertal action of Acronize may allow 
the process to be more seriously con 
sidered than it has in the past. The 
sub-scald method has been shown to 
give operating economies in picking 
and removing pin feathers.” 

Transportation—Savings in shipping 
costs, extending the distribution range, 
and reducing the frequency of deliv- 
ery are some of the expected benefits. 

With Acronized poultry, cut up and 
packaged at the plant, it should be 
possible to load more into a refriger 
ated truck than when handling whole, 
unpackaged, iced birds. The magni 
tude of this economy can only be 
judged after extensive experience, in 
cluding seasonal and climate varia 
tions 

The extra protection against spoil 
we may extend the distribution range 
to more distant The 
here need to be equated with the costs 
is feeds 


markets costs 


of transportation, items such 
ind other regional factors 
With it 


able freshnc 


longe! period of depend 


in the store, Acronized 
reduction in 
store. One 


two ol! 


poultry might permit a 
of delivery to the 


contrast to 


frequency 
large delivery in 
three smaller ones—or a greater terri 
tory covered by a delivery truck—may 
provide more than transportation sav 
ings, It may cut the cost of such store 
operations as clerking, unloading, and 
bookkeeping 
Retailing—Acronized poultry 
mean that the bugaboo of inventories 
of too much or too little—becomes 
less for the retailer. H¢ 
longer be concerned that the poultry 
remaining in the store Saturday night 
will be unsalable Monday morning 
The protection against the spoilage 


can 


need no 
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organisms that downgrade poultry 
should carry the retailer easily over the 
weekend, or until he receives his next 
delivery. This can mean, with proper 
buying and handling practices, that he 
can ofter a product of dependable qual- 
ity at all times. And he can keep an in- 
ventory on hand sufficient to meet 
the needs of almost any ordinary level 


of impulse buying. This likely would 
lead to increased consumption of poul- 
try in the long run. 

Consumer Benefits—The Acronize 
process can mean poultry with depend- 
able freshness. If the trend to in-plant 
packaging is accelerated, the consumer 
can increasingly get a bird “untouched 

(Turn to page 194) 





Even More Useful Abroad 


In many areas of the world where 
refrigeration does not exist, antibiotics 
alone permit waste in the 
distribution of perishables 

Field trials in 


may less 


warm climates—in 


IN PUERTO RICO few trucks or 
slaughter houses have refrigeration 
Antibiotic is particularly 
valuable 


protection 


Puerto Rico, Cuba, and Colombia— 
have proved that Acronize significantly 
extends the length of time that fresh- 
killed beef can be kept unrefrigerated. 

Producers of range cattle in Colom- 
bia and other South American coun- 
tries look to the benefits of Acronize 
as a means of relieving their expensive 
spoilage problem in transporting beef 
from mountain areas to distant city 
markets. Previously, whole shipments 
of beef have spoiled after slaughter 
on remote ranges when the arrival of 
planes to deliver the meat to cities was 
delayed by a day or less. 

Here is how Dr. Deatherage™ 
summed up the value of chlortetra- 
cycline at the International Conference 
for Use of Antibiotics in Agriculture: 
“It means vast supplies of cheaper 
meat for people who do not live near 
areas where meat producing animals 
thrive It means that live animals 
do not have to be taken to the point 
of consumption for slaughter 

“It means that if the highways are 
available, meat-producing animals can 
be killed 500 miles away from the 
point of consumption and trucked to 
market as carcasses. In some parts of 
the world it will make it economical 
to fly meat 1,500 miles or more to 
market.” 
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sleeve moves out of body and dumps cans “jumble” fashion on belt that feeds unscrambler. 


New Can-Handling System 


Reduces Labor, Boosts Output 


Received jumble fashion, cans are unscrambled mechanically enroute to fillers at 1,100 


per min. 


B. M. MIDDLEBROOKS 


Director of Concentrate Manufacture, 
Minute Maid Corp., Plymouth, Fila, 


UTOMATION is making welcome 
strides at Minute Maid Corp. 
plants in Florida—in the form of a new 
technique of can-handling that re- 
quires only one man’s attention from 
the time empty cans are received until 
they enter the filling machines. 

In addition to the large saving in 
labor, several other advantages have 
resulted which bid fair to be even 
more important. Among them are 
three— 

1. Increased efficiency of filling 
operations made possible by the con- 
tinuity of can supply. 

With the variable flow of cans 
previously experienced, it was neces- 
sary to over-design filling and closing 
lines by approximately 25% in order 
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Method brings four big benefits to top-flight 


to handle output of the evaporators. 
Now, with a uniform supply of cans, 
ontinuous filling at top speed is pos- 
sible. 
2. Reduction — of 
15% in freezing capacity. 
Previously it 


approximately 


had been standard 
imple capacity for 
l'oda 


CXCE do« it, thu ch 


parctice to prov ick 
the peak of filling operations 
a smaller 
abling existing equipment te handle 


greater evaporator output and per 


mitting new installations to be made 


it lower cost 


3. Less damage to cans and to the 


lithographing on them. 

The system wa developed jointh 
by Minute Maid and 
Co. It employ equipped 
with false inner linings, The vehicles 
are loaded random fashion with ap- 


American Can 


emi-trailer 


Florida citrus concentrator 


pioximately 135,000 cans (6-0z. size) 

Upon arrival at a Minute Maid 
plant, the cans are automatically trans- 
ferred to an unscrambler (Dudley 
Machinery Corp.) that supplies the 
filling Capacities of the 
300-1,100 


machines 
unscramblers from 
ins per min. 


I railer 


range 

bodies are equipped with 
full-length-and-width motor-driven, re- 
versible belt Resting on 
in inner lining divided into 
Chis lining moves at 


convevo! 
these i 
compartments 
the same rate of speed as the belt and 
permits the entire load of cans to be 
hifted with no motion on the part 
of individual ones 

At the rear of the trailer, the cans 
drop from the compartments in a 
iumbled mass and fall onto a belt con- 
veyor T his 


conveyor discharges to 


Turn Page for 8-Picture Action Sequence ——> 
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” 


oe eae — 


TRAILERS are 


conveyor 


backed up to belt for unloading. Note 


(arrow) on which inner sleeve rides Float 


HOPPER holds 
trols feed Here 


5,000 cans, has float (arrow) that con 6 
cans are elevated and 


The system is interlocked so 
that cans are delivered automatically 
from the trailer to the closing ma 
as required. No manual start- 
hiling and closing ing of equipment and no manual 


sides of lanes 


the supply hopper of the unscrambler entire 


which aligns and indexes the can 


plac ng them on the conveyor that 


feeds 


concentrat 


containers to machines o1 chine 





MULTIPLE ADVANTAGES: 
the multiple advantages 
“First, it is 
installation and returns dividends 
“Second, 
initial reason for the installation 
And I believe that most effort 
B. M. Middlebrooks 


“I believe this innovation illustrates very well 


from automation 
self-supporting. ‘Through direct cost reduction, it justifies the 


it demonstrates other savings which will finally overshadow the 


toward automation have this same two-fold 
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Cans are automatically 


\ 


CONVEYOR is started and sleeve moves out over belt. 
actuates 


microswitch that controls conveyor. 


. . . then unscrambled 


unscramble! Pins in 


cans so they roll toward 


handling of empty cans is required 

When Minute Maid began to pack 
orange concentrate in 1946, all cans 
were received in paper containers 
holding 575 These were un 
loaded, stored, and finally transferred 
manually to gravity tracks that fed the 
filling machines 


cans 


Cans by the Carload 


As filling line speeds increased, a 
switch was made to the conventional 
bulk car method—approximately 250,- 
000 cans (6-0z.) loaded in a “pattern” 
in a rail car 

Cans were manually “forked’’ into 
chutes and rolled by gravity to cable- 
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unloaded from trailers .. . 


OUTWARD movement continues until all compartments are empty, then con 


veyor is reversed and sleeve retracts. 


and fed to the fillers 


7 ... DIVIDER where weight of bottoms separates them 
into lines with open ends facing. 


powered tracks that delivered them 
to the filling machines. ‘This method 
had its limitations, however, and vari- 
ous means were devised to speed re 
moval of cans from the cars. 

But each had the 
same fault—it involved manual opera 
tions. An experienced operator could 
deliver a large number of cans at high 
speed for a short time, but he could 
not maintain a continuous supply for 
a full shift or period of operation 

Other handicaps were: (1) ‘Th 
time clement involved in switching 
of cars, also in breaking down and 
cars; (2) inter 
pattern 


improvement 


setting-up within the 
locking of cans within the 
stack; (3) moving of equipment in 
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Pipe stand supports sleeves 


the car, and (4) training 
sonnel, 

While searching for an improved 
method of can delivery, the Dudley 
was introduced, But its 


rec cipt of 


hecw ps I 


unscrambler 
use was confined to 
manually dumped containers into the 
machine’s hopper. 


Step-Wise Automation 


It did insure continuity of can 
supply, and it enabled use of un- 
trained personnel. But it effected no 
labor saving, and it introduced a 
packaging cost not involved in bulk- 
car receipt. 

At about this time, the American 
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TWISTER upends rolling can 
track open end up 


belt to 
unscrambler 


CANS 


elevator 


discharge from 


that feeds 


and feeds them to cabl 


( in Co he g 
transportation of 
fashion. Used 


vatTiou i7 


in experimenting with 
cans in “jumble” 
containers ot 
even full trailer loads 
Ihe latter seemed to offer an excel 
lent solution to Minute Maid’ 
lem and a tem for receiving these 
cans m loads was set up at 
our Leesburg plant 

I he tem has worked out 0 
itisfactorily that it is being installed 
other plant in 


were 


prob 


trailer 


in the 
I lorida 

lo receive a truck load of cans, the 
trailer at the 
electrical 
trailer 


( OTNpAalh\ 


Iriver pots hi 
and the 


truck 
receiving hopper 
made between 
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Heat-Inactivation Curves Tell the Story 


Sharp drop in residual peroxidase activity is seen in all cases as heat-inactivation time and temperature increase. 


By 


assuming a first-order reaction, curves may be extrapolated to any activity level to spot the required process time at 
various heat-inactivation temperatures below 100 C. 


Stopping Storage Off-Flavors 


By Curbing Peroxidase 


New findings pinpoint optimum HTST process for preventing enzyme’s 
regeneration — thus eliminating this type of canned-food 


spoilage ... Value seen against other enzymes and bacteria 


D. F. FARKAS, S. A. GOLDBLITH, and B. E. PROCTOR 


Department of Food Technology, Massachusetts Institute of Technology, Cambridge 


How off-flavors develop in storage of 
HTST-processed foods rich in per 
oxidase has now been clarified by new 
enzyme-inactivation data. 

These findings loom as particularly 
important to the canner—because he 
likely is undercalculating his process 
time by not having a proper account- 
ing of the heat resistance of this en- 
zyme above 255 F. 

And since this can lead to regenera- 
tion of active enzyme after high-short 
sterilization, off-flavors may result in 
stored foods. 

To check this possibility, we 
launched a study of the kinetics of 
peroxidase inactivation at tempera- 
tures used in normal and HTST pro- 
cedures, also targeting enzyme regen- 
eration and thermal limits required to 
prevent it. 


52 


from 
the 


Working with 
crushed fresh peas, 
following 

1. Between 100 and 150 C., the 
heat-inactivation curve for peroxidase 
indicates an F,* of 6 me <e 


peroxidase 
we found 


and a “z 
value*” of 48 F. Normal process for 
canned foods uses a “z’”’ of 18-20 F., 
hence the importance of heat resist- 
ance of this enzyme above 255 F. 

2. Regeneration of peroxidase be- 
comes a factor only when required 
heat-inactivation time is greater than 
that provided by normal processing, 
eg. above 255 F. 

3. Other enzymes may also have 
destruction curves that are flatter than 
generally supposed. This could have 

* Time in minutes at 260 F. required to 
inactivate the enzyme 


** Slope of the logarithmic 
vation curve 


heat-inacti- 
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some bearing on the increased heat 
resistance shown by bacteria during 
HTST processing of various foods. 
For example, our data indicate that 
an F, of 100 at 284 F. is necessary 
for complete destruction of peroxidase. 
Fortunately, this represents only 1 
min. of heating at 284 F., but is very 
much out of proportion to the process 
required for bacterial destruction. 


Test Procedure 


Our peroxidase source—stock pea 
filtrate—was dispensed in 3-ml. test 
tubes and stored at 0 F. until needed. 
Six 0.03-ml. samples were simultane- 
ously heat-inactivated at various times 
temperatures, then stored up 
month for assay of residual 


and 
to 
activity 

Che large number of samples re- 
quired a rapid assay method. Thus, 
we chose an optical test using a Lume- 


one 
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tron colorimeter with a 420-my. filter 
and a micro guaiacol-H,O, assay tech- 
nique. 

Capillaries containing enzyme sus- 
pension were placed in a heating bath 
for varying times at different tem 
peratures, then automatically cooled 
and assayed. 

Optical density at 420 my. of the 
peroxidase-guaiacol and hydrogen per- 
oxide reactants was zead at 10-sec. in- 
tervals. Resultant plot of optical den- 
sity (x 10) gave a straight line over 
the first 100 sec. 

Relative activities of various sam- 
ples were compared by reading the 
slope of the line at 50 sec., where: 

Units of activity = (Optical Den- 
sity at 50 sec.)/50 

Unheated preparations showed an 
activity of 0.110-0.120 units, while 
the method permitted sensitivity of 
1 part per 1,000 of original activity. 

We determined the inactivation 
curve for peroxidase by two proced- 
ures. First consisted of heating sam- 
ples for periods of time necessary to 
show inactivation or trace activity 
after one month of storage, while the 
second used rate-of-destruction tech 
niques. 

Samples for regeneration studies 
were heated and stored for 0, 24, and 
48 hr., and 5 days, then assayed for 
residual activity. 


Inactivation Above 100C. 


Data obtained from samples stored 
up to one month at room tempera 
ture (21-25 C.) were divided into 
three groups, depending on whether 
sample showed activity, trace activity, 
or complete inactivation (negative 
assay test). In all cases, no activity 
was obtained immediately after heat- 
ing. 

Heated samples having a slope of 
0.010 activity units or greater were 
considered active, based on 0.120 as 
an average value for unheated prepara- 
tions. ‘Trace activity was assigned to 
samples between 0.004 and 0.010 
units. 

Fig. 1 


represents experimental 


(Turn to page 152) 





They Aren‘t All Destroyed 


“It is generally assumed that enzymes in fresh foods are destroyed during 


normal canning. 

But recently, several reports’ * point to off-flavors caused by active enzymes 
(peroxidase) in canned goods after storage. Acid products’ © © and HTST- 
processed foods are thus affected. 

“Closely associated with this problem, especially at blanching temperatures, 
is that of enzyme regeneration on storage. Although this has been a factor in 
freezing and drying of foods,” ' it is only with HTST that the problem appeared 


in the canning field. 
“There has been much research on enzyme regeneration at below 100 C.," but 


relatively little above that point. 
Thus our study of kinetics of peroxidase inactivation at high temperature, 


and of enzyme regeneration during storage. 
“For this work we found the heat-inactivation method of Stern and Proctor 


particularly useful.”—D. F. F. 
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HTST Data 


ABOVE 100 C., points showing trece 
activity lie between two parallel lines by 
having a “z” of 48 F. and an F, of 
4-6 min. 




















Assay Technique 


RAPID ASSAY of enzyme activity is 


micro guaiacol-H,O, technique 
Optical density of reactants is read 
at 420myz. 





HOW PEROXIDASE ACTIVITY Varies With Heat Treat Slope 


ment, Storage Time 


Temperature 
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(deg. C.) j 
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Robot Mixing Beats Bottlenecks 


Fresh approach to ingredient handling problem — 


e Ups weighing speed 
e Stops waste 


LEONARD F. PATRIDGE 


IX quire 


uiting Engineer 


Tuckahoe, N. Y 


ufo 
cost} 
human 


ime requirement OF an 
tem is that it eliminate 
labor vet maintam 


this lattes point that has here 
the baker 


ough and pong 


dched 
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yr under continuous instrument con 
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st number of batch 


lor, of all baking operation 
the 
measuring 
t water 


greate 


md 
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chilled water, tap water 


ind liquid ingredients, and yeast 


nust m™ 


int ind 


netered in 
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careful 
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mula demand 


ittempts to 


Now, a new handling and mixing 
system (Lenpat) has been devised.” It 
employs timing sequence controls and 
solenoid and thermostatic valves to do 
the job better and faster. By climinat- 
ing batch cans and open weigh hop- 
this robot method 
scaling accuracy and cuts waste to a 
negligible figure. 
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e Cuts costs 
e Boosts quality 


A single panel controls ingredient 
blending for both spong 
It has tem 
perature regulation of blending water 

A yeast tank, homogenizer tank 
massometer, pumps, and various in 
gredient bins comprise the rest of the 
equipment 


ind dough 


mix a manifold for close 


Despite its apparent mass 
drawing) the compact 

much less space than 
is commonly taken up by sprawling in 
gredient pallets and 


isometric 
svstem oc¢ upies 


(see 


tandard convey 
ing lines. And one man only is needed 
to set control 
ste ps 


ind supervise batching 


If desired, an additional panel can 


be added, equipped with dough-mixer 
controls and recorders 
thereby putting the entire dough mal 
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ENCLOSED, SANITARY, FAST-ACTING SYSTEM BLUEPRINTED 


DETAILS OF CONTROLS W 


PIPING DIAGRAM shows flexible means of adding water. 
Relays on ponel actuate solenoid valves that feed chilled, 
tap, and hot water to mixer as needed during different mixing 
stages. A level probe, located in mixing tank, shuts off water 
flow at proper level. ; 


Geer: OVERALL VIEW 


PRE-SET CONTROLS on gage board regulate metering of 
liquid ingredients and massometer-weighing of drys. A pump 
recirculates solution while solids are being added. Timer- 
controlled cycle ends when solenoid valve opens and pump 
shoots solution to dough mixers. 
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SVI- Chilled woter for sponge, summer SV3~-Chilled water for dough,summer 


Control Panel and Water 
Piping for Sponge and 
Dough Mix 


SVIA-Coo!l woter for sponge, winter SV3A-Cool water for dough, winter 
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wg process under a single man’s Valve is closed by mix tank probe ingredients are to be measured 


Om prisé i spinning impell 


thumb! 

However, it should be noted that in 
large bakeries a second man is needed 
to place troughs, dump mixers, and 
transport troughs tc and from fer 
mentation 

But now, a quick rundown on how 
dough and sponge mix works: 


rooms 


Pushbutton Speed 


Dough ingredient mixing 
pletely automatic, to weighing 
and gaging dry and liquid materials. 
Furthermore, entire process takes only 
74 min. from start to finish. All op- 
erator need do is adjust controls. 

l'o start action, supervisor sets mix 

valve at about 90 F. for shorten- 
ing water, and a second valve at 40 F. 
for chilled water. He adjusts water 
meter for total required poundage. 
And he turns weighing integrators to 
correct measure for each dry ingredi 
ent. Circuit switches are closed for 
each required liquid additive. 

Finally, the timer is set to give 
necessary mixing period. Operator 
then presses start button. This act 
energizes a series of relays and pro- 
duces the following chain reaction 

\ solenoid valve in the water mani- 
fold opens and allows warm water to 
flow through meter to mixing tank. 


is com 
even 


ing 
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when fluid reaches proper level 

Then a solenoid in the recirculating 
line opens, and a pump circulates wa 
ter through line and back to mixing 
tank. At this point, shortening pump 
starts, sending hot fat to tank through 
a mete! Ihe latter cuts off at pre 
set amount Shortening 
equipped with electric heating cabl 
ind there is recirculation to prevent 
chilling. 

Next, a 


pulp move 


linn i 


single liquid ingredient 
ill wet additives to tank 
at the same his reduces 
needed for thi Separate mete: 
are used for each ingredient, of course 
because of variable densities 

When all liquids have been added 
chilled water flow tank until 
stopped by top level prob 


time time 


ste p 


into 


How Drys are Weighed 
These 


Ove! 


Next come dry ingredient: 
flow in turn 
vibratory feeders to a 
where each is accurately weighed 
They fall by gravity to a power feeder, 
and are injected into circulating solu 
tion on suction side of slurry pump 

Actually, three have been 
developed for weighing First, the 
massometer is most efficient for every 
case except where small amounts of 
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System Adapts for ADMI Process 
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STABLE FERMENT process is handled by this flexible system. Larger ingredient tank holds additional liquid. Massometer 
still weighs bulk ingredients. But volumetric fillers accurately measure small ingredient amounts unique to ADMI sys- 


tem. Added hoppers feed the split weighing-mixing setup. 





solenoids, shuts off red operation light, 


r up of \ ' 7] . 
SO es Oene and resets timer for the next cycle. 


“—Vy———9 + Bottom of holding 


/ bun cone Complete Flexibility 


4 
> “Sop Equipment for mixing sponge in- 

}-" gredients is provided for those bakers 
using the process. It is a semi-auto- 
matic operation, in that supervisor 
Filling cups must add dry ingredients by hand. 
However, water controls, mixing, cy- 
cle, and solenoids are triggered by 
timer just as in the dough process. 

Here, all operator need do is set 
timer to desired yeast-mix time, adjust 
water meter for needed poundage, and 
press starter. 

Warm water flows into mixing tank 
until stopped by probe. And super- 
visor adds broken yeast cake and dry 
ingredients through hatch in mixing 
tank. Agitator and timer start simul 
taneously. When cycle is through, 
robot control opens and mixture passes 
to sponge mixers. Fresh water flushes 
out system. ‘Total elapsed time — 
about 3 min.! 
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Microswitch 


To counter 











FILLER-WEIGHER DETAILS show 

method of metering small quantities , 

of dry ingredients. Microswitch actu- Handles ADMI Mix, Too 
ee Hagens’ wong ae en tae . With only small changes, this flex 
reached on gage board totalizer. ible set-up can be used for the stable 


ferment process developed by Ameri- 
can Dry Milk Institute. 

A slightly larger ingredient tank is 
needed, ‘because of ferment volume. 
Shortening solution is prepared in the 
regular way, and liquid and dry in- 
gredients are introduced. Then after 
all ingredients are in solution and 
mixer has started, ferment is pumped 
in from its own tank. At this time 
yeast is broken up and added 

If processor uses powdered yeast, it 
may be fed automatically just like 
other ingredients. ‘Total mixing time 
is about 2 min., which is long enough 
for thorough stirring of materials, but 
insufficient for yeast to act on sugar. 

lo handle the small quantities of 
dry materials used in this type mix, a 
unique weighing system has been 
evolved. It comprises a series of fill- 
ing machines (Spee-Dee), equipped 
with microswitches, that batch in- 
gredients (see drawing left). 

Fach time a cup revolves and dis 
charges its load into hopper, micro 
switch signals a totalizing counter 
(which registers in pounds). Filler- 
weighers are driven by brake-equipped 
motors that stop instantly when total 
weight has been measured 
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Salt is high-piled over central tunnel 
(T). It is drown into this tunnel when 
required for delivery (two-thirds 
feeding in by gravity) 


STATION 
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Unique Warehouse 


Its Special Design Strikingly Combines — 
e Big Capacity e Fast Handling e Flexibility e Worker Safety 


The new million-dollar Chicago 
warehouse of International Salt Co.— 
designed to store many types and sizes 
of salt—embodies features and equip- 
ment that are pioneering in their con- 
cept. 

Specifically, the men behind its 
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layout gave these four objectives top 
priority: 


Important Objectives 


1. To provide large storage capacity 
within a relatively small area. 2. To 


1956 


permit rapid withdrawals of product 
from any of the storage areas. 3. To 
set up storage facilities for keeping ten 
sizes and types of salt separate and 
free from contamination. 4. To fur- 
nish a maximum of safety for person- 
nel in a structure which would have a 
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Huge Receiving Facilities “Engineered 





FROM 5,000-ton self-unioading boat, salt is picked up by 150-ft. boom-conveyor 
at 1,000 tons per hour. It is poured into 16-ton-capacity hopper, from which it is 
fed into warehouse by inclined conveyor (foreground) 


HERE, salt on 3,300-ton river barge 

(foreground) is transferred by 3,000 

Ib.-capacity clam-shell bucket into 
PUSHBUTTON-OPERATED reversibiec conveyor takes salt from inclined belt outrigged hopper for delivery inte 
for direct feeding into ten specially built storage bins. warehouse by conveyor 


favorable insurance rating and low type of standard railroad freight crete arches. Structure actually does 
maintenance cost, equipment—or, if necessary, from not look like a salt warehouse, but 
Design of the huge new salt depot transport truck And it may be rather like the inside of a cathedral 
revolve wound the special handling peedily shipped by rail and truck with a massive arched roof 
ind storage characteristics of bulk rock Other unique features of the bulk 
ind evaporated salt. ‘The rock type 1 Construction of Warehouse torage building: Large roof 1 up 
eceived from the company’s Michigan ported by a number of two-hinged 
mine (under the City of Detroit) and The harply loping 32 deg.) outer Delta framed trusses constructed of 
from its Louisiana mine (on histori roof of the warehouse matches the Douglas fir. Trusses have a clear span 
\ve Island lvaporated lt 1 ingle. of repose of the average salt of 149 ft. between the hinge pins and 
hipped in from the firm’s refineri ile Perhap the most unique feature a height of 70 ft. at the peak 
t Watkins Glen and Ludlowvill of the building, however, is the 36-ft.- l'nangular end walls of building are 
N. ¥ wide tunnel that runs directly through thick retaining components made of 
lhe 21,150-ton capacity of the main the center of the building under the reinforced concrete Salt piles up 
torage building reflects the great alt pile Ihe latter are contained in against them to a height of almost 
emand for salt in this area. Ware ten bulk bins—one holding about 13,- 60 ft. Another concrete retaining wall 
use property includes enough space 000 tons and the others about 1,000 divides the building approximately in 
| ns of It each half 
0,000 additional tons of salt Ihe central tunnel can take auto One half of the bin area contains 
mong the primary uses for salt in matic gravity-delivery of two-thirds of rock salt. The other half is divided 


for open storage ot ipproxi for 


region are meat packing, can the entire bulk salt stored in the into nine bins for storage of various 
pickle packing, nut roasting bin lunnel is protected by a heavy — sizes of rock and evaporated salt, Par 
enecral food processing, water soften wooden roof, sloping at 40 deg. and titions for bins are of open cribbed 
ng, and ice control composed of 2x10-in. timbers mounted wood construction, the cribbed walls 
Salt mav be received at the war on edge and starting at a point 9 ft. being held in place between the flanges 
house from self-anloading lake freight ibove floor level. Support is achieved of steel ““H’”’ sections 
general cargo ships, river barge vith a senes of large reinforced con Floor of warehouse is laid on a 
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salt-stabilized fill, a type of construc- 
tion that amply supports anticipated 
loads, Salt-soil stabilization is a tech 
nique for treating natural soils which 
is rapidly gaining popularity for road 
purposes because of its economy and 
the ability of the finished surface to 
tand up under all types of weather 
ind trafic abuse. 

Roads around the outside of the 
warehouse have been salt-stabilized, 
and further treated with a thin coat of 
oil and spread with crushed stone. 

Bulk storage building is 178x162x 
70 ft. (from ground to peak) and 16 
ft. at the eaves. It is constructed prin 
cipally of timber and reinforced con 
crete 


How Salt Is Handled 


Arriving water-borne cargoes of salt 
enter the warehouse through a loading 
hopper located centel 
bay of the building on dock side. 
Salt from hopper is uniformly fed onto 
a 48-in. high-capacity (1,250 tons per 
hr.) mclined belt conveyor for deli 
ery to a 48-in. reversible belt shuttk 
convevor that traverses the length of 
the building 52 ft warchous« 
floor 

Loading hopper and inclined belt 
carried on a steel canti 
structure. Tere, 


opposite the 


ibove 


conveyor ar°e¢ 


levered rigid-frame 


the upper end is supported on the 


lower chords of roof trusses and lower 


end on a steel column set 22 ft. from 
the dock line. Hopper is at the edge 
of the dock, and is supported on the 
cantilevered portion of the structure 

Road clearance under the structure 
is 28 ft., and the top of the hopper 
is 40 ft road. By this at 
rangement, movement of ship or barge 
is minimized, unloading oper 
ations can be carried out by use of 
mobil 


above the 
simce 
cranes located on cither sid 
of hopper 

\ spiral stair connects 
per deck and bottom end of conveyor 
deck with the ground. And a 3-ft 
stairway has been provided on each 


loading hop 
wide 


side of the conveyor for servicing and 
as an entrance to the top portion of 
the building 

No housing has 
the hopper proper, but the conveyor 
half-round 


been provided for 
is protected by a corru 
gated galvanized steel cover 

Head end of the 
discharges into a bifurcated chute, so 
arranged that salt flows in the direction 
in which the shuttle 
traveling, thereby eliminating possibl 
right-angle 


inclined conveyor 


cCOnvVCYO! ! 
pile up caused by the 
change in the flow 

Lhe shuttl 
mounted, winch-powered steel frame 
(about 84 ft. long) that carries a 45-in 
troughed, belt 
One end discharges into a bifureated 
chute for delivery to either side of the 
that cparat 


Conveyor 18 a wheel 


conveyor 


reversible 


longitudinal partition 


+} 


the nine bins in the grade-size 


tion of the building 

Ihe other end discharges, directh 
off the into the 96-ft.-long 
coarse ection. By shuttling 
this convevor, level topped piles ar 
length 


COonvVeVO! 


salt-siz 


obtained throughout the entire 
of the 

An ample walkway on cach side of 
track 
building ha 


warehouse 
the convevor running th 
length of the 
vided for insp 
routines, An escape 
ground has been located at each en 
of the walk. All convevor 
ing controls are in the center bay at 
the head end of the 

Rail 
hopper 
Salt from thi 
24-in.-wide 
150 ton per 


been pro 
tion and vicing 


ladde tO) the 
ind travers 


inchned conveyor 
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located below a pur 
hopper flow oO 
inclined belt conver 
hour 
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conveyor 
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dumping mto the track hopp 
Activation of the 
specihe tep im 


cived from trucks | 
huge new iit 
depot Is Interna 
tional’s expansion of its sales terntor 
into the Midwest. ‘This facility will 
Chicago prope: 1 four 
Cook Lal md Du 
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From Storage Bin to Delivery 


FRONT LOADER scoops 3,000-lb. load of salt at single 
bulk-storage bins and 


“bite” from one of the ten 
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. ++ DROPS IT directly into one of the 5-ton scals 


that serve the local delivery 


hoppers 
unit 








ALL-STEEL COOLING TOWER, made sectional for ease of assembly and 
maintenance, operates quietly, occupies small area. Line includes 22 sizes 
with capacities up to 350 ton.—Baltimore Aircoil Co., Baltimore. (60A) 


3 EFFICIENT COOLING TOWERS 
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REDWOOD FILLING is used for 
wet-deck surface of this easily- 
cleaned stainless-steel tower. Six 
models (2-27.4 tons) cool 95-F. 
inlet water a full 10 deg.—Morris 
Sheet Metal Works, Columbus 
Ohio. (60B) 


INDUCED-DRAFT towers of wood 
and metal are structurally de- 
signed for hard, continuous duty. 
Steel unit (right), made of hot- 
dipped galvanized sheets, has rub- 
berized undercoating on all inside 
surfaces. Ratings: 2-125 tons.— 
Tot Towers Inc., Houston, Tex. 
(60C) 


3 DEFROSTERS AND 4 PACKAGED CHILLERS 


ELECTRIC HEATERS automatically defrost 
low-temp cooler. Air-byposs door speeds 
de-icing.—Retrigeration Appliances inc., 
Chicago. (60D) 


60 


VAPOR SYSTEM uses fluid’s heat of 
compression for fast defrosting at 
low temperatures.—Refrigeration En- 
gineering, Inc., Los Angeles. (60) 
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HEATED GLYCOL, circulated within 
inner tube of product cooler, defrosts 
coils from the inside.—Bush Mfg. 
Co., W. Hartford, Conn. (60F) 
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Spots Refrigeration Advances 


Equipment for Food Processors Seen at Atlantic City Show 





COMPACT machine combines mo- 
tor, compressor, chiller, condenser, 
heat exchanger, and necessary 
controls for economical installa- 
tion and space saving. Pre-piped 
and tested refrigeration circuits 
lower maintenance. Ten models 
offer cooling capacity from 20 to 
150 tons.—Acme Industries, Inc., 
Jackson, Mich. (61D) 








Turn Page for More Units 





PACKAGED WATER CHILLER is a 25-ton absorption-ty 
refrigeration unit. Versatile machine uses either process 
or waste steam.—Servel, Inc., Evansville, Ind. (61B) 


EASILY-INSTALLED chiller incorporates a dual-voltage 
motor. Unit is available in ratings from 25 to 125 tons. 
—~Worthington Corp., Harrison, N. J. (61C) 










BULK-MILK COOLING TANK 
has stainless-steel lining and 
cover for easy sanitation and 
product protection. Precise agi- 
tation and efficient insulation of 
built-in refrigerated surface pro- 
vide rapid cooling. Sizes: 200- 
1,000 gal.—The Creamery Pack- 
age Mtg. Co., Chicago. (61A) 
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NEW RELAY protects 3-phase motors against phase failure BATTERY-POWERED recorder does not use ink; burns 
and reversal.——Allen-Bradley Co., Milwaukee. (62A) impression on chart.—Electric Auto-Lite Co., Toledo. (62B) 


HUMIDIFYING AND DEHUMIDIFYING UNITS 


AUTOMATIC air-dryer cycles between COMPACT humidifier installs in ducts and employs centrifugal action to disperse 
dual, silica-gel towers to regenerate.-— water droplets. Unit contains only one rotating assembly——Walton Laboratories, 
Dryomatic Corp., Alexandria, Va, (62C)  Inc., Irvington, N. J. (62D) 


BLOWER AND MOTOR LINE 


ROTATING STATOR is built-in to 
the blower wheel to cut inlet ob- 
structions, thus up air output. Five 
models, 500-1,500 cfm. in both 9 
and 10 in. wheels.—Lau Blower 
Co., Dayton. (62E) 


RE-RATED MOTORS meet NEMA's 
specifications for 48-frame design. 
Available in fractional ratings be- 
low “s hp.—Century Electric Co., 
St. Lowis. (62F) 
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3 NEW VALVE LINES 


Md LCO VENTURE 


HTALITLA TALI TE BRELTTYY TTT TEL 


WATER CONTROL regulates BACK-PRESSURE REGULATOR is VENTURI DISTRIBUTOR divides refrigerant evenly 
cooling flow to condensers. Ad- now available in % to 6 in. sizes among evaporator circuits with a minimum of pressure 
justs from 60 to 260 psi— trom 2 to 700 ton capacity.— loss. It may be mounted in any position without affect- 
Marsh Instrument Co., Skokie, Refrigerating Specialties Co., Chi- ing operation. For use on any direct-expansion evapo- 
ill. (63A) cago. (63B) rator.—Alco Valve Co., St. Louis. (63C) 


PREFAB PANE 


Jwe MARKO? 


ACCURATE ASSEMBLY of line of prefabri- SANDWICH-TYPE panel construction features foam core with 
cated wood or galvanized steel freezers is glass fiber, aluminum, stainless, or plywood facings. Mastic 
given by special screwed fittings——-Marby compound joins panels to form efficient refrigeration rooms.— 
Co., Minneapolis. (63D) Haskelite Mfg. Corp., Grand Rapids. (63€) 


PORTABLE refrigerating service station al- FLOAT-TYPE SEPARATORS remove oil from refrigerant and return it to 
lows easy measuring and testing of Freon 12 compressor sump.—Temprite Products Corp., Birmingham, Mich. (63G) 


and 22 systems.—Airserco Mfg. Co., Pitts- ; 
burgh. (63F) Circle Key Numbers on Readers’ Service Card 
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! 
Cocos (10-12%) 


Suger 

Corn or invert syrup 
Water 

Stabilizer 

Vanillin 

Selt 


50.0 


37.5 


malt may be edded if desired. 
TABLE | 





12.5 Ib. 


5-10 oz. 
Vay o1. 
3-6 oz. 
Other flavors such as cinnamon, nutmeg, almond, and 


WY 2 Basic Syrups . . . 3 Practical Chocolate Milk Formulas Wy 


i 
12.5 Ib. 


48.0 
8.0 
31.5 


Cocoa 


Sugar 


Malted milk 
Stabilizer 
Water... 


Spray dried whole milk. . 


Fluid milk (defatted or regular). 93.19 
All formulas add up to 100 Ib. 


I i) tit 
1.25 Ib. 1.25 1b. 1.50 Ib. 
5.50 6.00 5.90 

6.75 

ry 5.25 
0.06 0.06 
85.94 


0.06 


87.29 


TABLE I! 








Technical Tips On How to Use 
Chocolate Products in Milk 


Expert points way for dairy, beverage men to formulate, sterilize, and 


flavor. Stresses safeguards for preventing fat separation and sedimentation 


FIRST OF TWO SPECIAL ARTICLES* 


FRANCIS X. KOBE 


Technical Director, Rockwood & Co., 
Brooklyn, N. Y 


Not only have dairymen accented 
their interest in the “extra outlet” of 
milk drinks 
processors, too 

For modern dried milk 
including malted milk, permit easy 
production of these popular beverages 
by various manufacturers—particularly 
makers of soft drinks. 

But a number of problems of 
formulation, flavoring, fat separation, 
and sedimentation still arise to plague 
both dairyman and bottler. And here 
we will spotlight these quality-destroy- 
ing factors and point up the remedies. 

Chocolate milk beverages are gener 
ally of two types: ‘Those made with 
fluid whole milk, and those containing 
more or less defatted or skim milk. 

Butterfat is probably the most vari- 
able constituent of this product, ex- 
cept for flavorings. In some cases, 
skim milk is used—in others whole 
milk. Most processors use a combina 
tion of the two. 

A 2% butterfat is usually recom- 
mended. Higher fat contents make 
a richer product, but also increase 
cost. While the particular market for 
the product may play a part in decid- 


chocolate but now other 


powde rs, 
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ing this issue, much depends on legal 
standards and statutory labelling re- 
quirements. 

This is especially true where dis 
tinctions are drawn between “choco- 
late milk” and a “chocolate drink”, 
or where malt extract or malt syrup 
is used in lieu of malted milk powder. 

In finally establishing a formula, 
processors should carefully consider 
these seven factors: 

. Flavoring and color of chocolate. 

. Acidity and flavor of milk base. 

. Solubility and flavor of dried milk 

powders. 

. Sweetness of product. 

. Viscosity and sedimentation. 

. Fat separation. 

. Sterilization and sanitation. 

With regard to the first factor, 
chocolate flavoring may be added in 
the form of a chocolate syrup or as 
a dry ingredient in a mix. In either 
case, it is advisable that it be intro 
duced at the pasteurizer prior to 
pasteurization 


Flavor—Liquid or Dry? 


Many varieties of chocolate syrups 


can be made or purchased, though 


some should be classified as cocoa 
*Watch for concluding article ‘Technical 
Tips on How to Use Chocolate Products 
in loe Cream in a forthcoming issue 
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svrups, since they contain little or no 
chocolate liquor. 

Formulas for two typical basic 
yrups are shown in Table I. These 
should be mixed at the rate of 1 gal. 
to 10-11 gal. of milk. 

A cooking temperature of 185-190 
I’. for 10-20 min. is normal practice in 
syrup manufacture. This extracts a 
great amount of water-soluble flavor 
and color from the cocoa powder and 
results in a more fully developed flavor 
in the final product. 

However, some processors prefer to 
use cocoa in its powder form, either 
alone or in a mix. This results in 
freight and container economy, and 
offers wider latitude in flavor 

There are two types of cocoa, 
namely: “Natural”, sometimes called 
American or domestic process; and 
“‘alkalized”, more commonly known 
as Dutch process. 

Although blends of the two kinds 
are made, the latter is frequently pre- 
ferred, It is prepared by treating 
cacao nibs or liquor with small quan- 
tities of food-grade alkaline materials 
such as potassium or sodium carbo- 
nate. Treatment improves solubility 
of the cocoa, reduces acidity, and im- 
parts a stronger flavor and richer 
color. 

However, 


alkalized 


use of dark, 
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cocoas, designed particularly for the 
baking industry, should be avoided. 

The amount of cocoa material in 
chocolate milk ranges from 1.0 to 
1.5%, as seen in three typical formu 
las for this product (Table II). 

With regard to malted milk, it 
appears that many processors do not 
fully understand the meaning of the 
term. 

Actually, it is a food product made 
by combining fluid whole milk with 
liquid separated from a mash of wheat 
flour and ground barley malt. This 
mixture is dried to a powder. 

By definition, such a malt product 
should contain not less than 74% milk 
fat and not more than 34% moisture. 

While mixtures of malt extracts 
and milk powders can be used to 
simulate malted milk, there is a funda- 
mental between the two 
forms 


diffe rence 


What Affects Product Hue? 


Color of chocolate milk varies 
But grey and purple hues are 
considered objectionable. Red and 
tints are desirable shades. 
Color intensity is decreased by higher 
fat contents and use of homogenized 
milk. 

Appearance will also be affected by 
uniformity of color dispersion, strati- 
fication of particles, sedimentation, 
and presence of a cream layer. 

For the best product, quality of 
fluid whole or skim milks used should 
be no lower than that of regular milk 
for home consumption. And _ here, 
acidity merits particular attention. It 
should be limited to 0.2% (on a 
fluid basis) to preserve product sta 
bility. Increased acidity may bring 
about a ““wheving off” effect or separa- 
tion in the chocolate milk—thereby 
detracting from its appearance. 

These same precautions must be 
exercised when dried milk powders 
ire used. Further, spray dried milk is 
preferable to that made by roller pro- 
cess, because of its greater solubility. 

But this alone will not guarantee 
that all particles will be dissolved, in 
fact, it is not uncommon to find un- 
dissolved particles in bottle tops 
These are sometimes caused by pass- 
ing milk over a_ cooler 
previously used for cream or on which 
some milk adheres.* 

Excessive proce temperatures, 
improper agitation, and poorly cleaned 
equipment can all produce this same 
trouble. Homogenization will help 
disperse particles to some extent, and 
use of fine strainers may be helpful. 

Degree of sweetness in a chocolate 
milk is another variable. Consumer 
tests indicate a preference for a sugar 


wide ly 


brown 


s | 
chocolate 


frozen 
ssing 


Milk,” Milk 


‘Chocolate 


Mar. 1940 


* Wecke K. G 


Plant Mouthiy, 24 
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content 5-8%—with the lower value 
being more common. 


How to Decrease Settling 


Sedimentation can be a great prob- 
lem. It is due to several factors, per- 
haps being more prevalent where dry 
mixes are used in preference to syrups. 

This settling-out is caused by im- 
proper process temperatures, ac- 
cclerated rates of heat transfer, and 
faulty instrumentation. It also may 
stem from temperature differences in 
the bottle, slow cooling, low viscosity, 
and lack of uniformity in cocoa 
particle size. 

Four factors—aging, mechanical 
vibration of the product during ship- 
ment, undissolved particles of milk 
solids, and increased acidity—speed 
rate of sedimentation. 

Cocoa, like other vegetable prod- 
ucts, contains a variable amount of 
fiber which does not dissolve in milk 
or water, ‘Thus, preventive 
measures are taken, this matter will 
sooner or later separate from the 
suspension, and be either trapped in 
the cream layer or settle to the bottom 

Four things can be done to correct 
this defect: 

1. Eliminate insoluble particles by 
settling-out methods or centrifuging. 

2. Increase fineness or degree of 
grind. 

3. Raise product viscosity. 

4. Solubilize the cocoa. 

Centrifuging or settling-out meth 


unless 


ods are not always practical. Nor are 


methods for solubilizing cocoa with 
enzymes. Size reduction and increased 
viscosity are more practical 


Fine Particles Are an Aid 


Grinding cocoa extremely fine will 
prove helpful, since rate of settling 
varies inversely as the square of the 
particle size. 

Kven so, continued standing may 
cause these fine bits to settle out. And 
because of their relatively large surface 
small amount 


area, can give 


the impression of 


even a 
bemg a larg 


th bottom of 


quantity of solid 
the container. 

In this 
when it’s hot) cau ) 
matter, ft ( ig tO 


its apparent 


regard { i ( pecially 
yelling action 
n cocoa MicCrcas 
volume 

Homogenization o up nicl the 
finished beverags reduction 
of particl 
larly 
ing fluid 


has been known to 


een partici 
successful homogeniz 

Al ‘ r hiol : 
THVLh Mmacl en pr ure 
micrease sediment 


ecause proteins are destabilized 
Thu the factor of 


ilone, 


particle siz 
problem of 
ediment 

Ihe other I Ci po sibility of 
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producing a non-settling beverage is 
use of thickening agents. 

These include the gums, such as 
India, locust bean, karaya, guar, and 
Arabic--and such products as cellu- 
lose, Irish moss, sodium alginate or 
other algin and caragheenin-based 
stabilizers, pectins, dextrins, and 
special starches. 

It is desirable to use a stabilizer 
which is not only effective in holding 
suspension, but 
product 


cocoa 
which also 
viscosity reasonably 

Here, 
may be the deciding factor 
thickness has been found undesirable 
because it gives a filmy after-taste in 
the cold beverage. Also, it increas 
the possibility of scorching the prod 
uct while it is hot and perhaps im 
properly agitated, 

Manufacturers’ 
tions for stabilizer 
implicitly 

High viscosities 
thus present the problem of not only 
removing this air, but of possibly 


creating slack fills 


particles in 
keeps finished 
low. 
taste preference 
Excessive 


consumer 


instruc 


followe cl 


proc essing 
should be 


entrap air, too, and 


Stopping Fat Separation 


A cream layer may occur in the 
product. Produced by fat separation 
it retains enough cocoa particles to 
make it darker than the rest of the 
milk. This layer becomes increasing) 
visible on aging and uneven in color 

and mottled in appearance 
In dairy plants, product creaming 
is inhibited by pasteurizing milk a! 
160-165 F. for 15-30 min, Addition 
of suspending agents to prevent sedi 
(Turn to page 140 





Chocolate Drinks Zoom 


Americans drank about 200,000.- 
000 gal. of chocolate beverages dur- 
ing 1955—an 11.5% increase over 
the °54 figure of 180.000,000 gal., 
states the Chocolate Milk Research 
Foundation. 

And this figure set a new bich in 
retail dollar volume of $175,000,- 
000. Outlook for °56 indicates fur- 
ther sales increase, say Foundation 
officials. 

Credit for the 
these four factors: 

1. An 


processors 


increase goes to 





increased awareness by 


and consumers of the 


tes | 
nutritional values of the chocolate 





product. 
2. Wide-«pread promotion by the 
Foundation. 

3. Better understanding by «echool 
| dieticians of the value of this bever 
| age in helping children meet their 

daily milk requirements. 
41. New uses for the drinks, 
as serving them hot and using them 
for cooking ingredients. 


such 








smooth startup. 





“a . : mu 
A“Automatic Miller’ > 
Given this setup, you'd have the “last word’ in instrumented mills. 
push the master button—and you're in operation. 


In the author's words: “. . . Just 


Scan the machine floors with closed-circut TV to insure 
Then, after minor adjustments and visual checks, you have your Automatic Miller.” 


These Process Controls 


Automate Flour-Milling 


Instruments that regulate weighing, grinding pressure, speed, and 


particle size make this line automatic from time wheat hits first 


break until flour goes to storage 


H. D. VANDERLIP 


Application Engineer, Allis Chaimers Manvutactur 


ing Co., Milwaukee 


With our population surging up to 
unprecedented levels, the productivity 
of the “flour mill of the future’ is 
fast becoming a necessity today 

Fortunately, through proces 
tools for 
put per man hour are available 
controls that apply to 
the milling flowlin 
vheat hits first break 
to storage 

Naturally, ther 
this held which ha 
on the killed 
light of today 
practical miller weigh the 


s instru 
mentation, the greater out 
I hes 
ire automat 
from the tim 


until flour gor 


will be skeptics in 

re lied sO hye ivily 
But in the 
economics, let th 


irtisan 


following 


omp ling advantages of automat 
ntrol 
|. Lower production costs through 
reduced direct-labor charges, and sav 


ings in power and maintenanc 


Improved quality control to meet 


product which 
ire becoming increasingly rigid 
Optimum yield by avoiding frail 

ties of human judgment 
+. Better 
ther 


specifications, today 


relations in 
is recognition of 


employee 


which indus 


... Units and flowline detailed 


trys obligation to 


working conditions. 


maintain good 
And as tools of process instrumen 

tation we have four 

pl S 

¢ Continuous weighing. 


contro] princi- 


Continuous Flowmeter and Pneumatic Regulator 
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PUMP-LIKE unit is air-pressure reg 
ulated. Above: Meter design. Right: 
Control system showing the regula 
tor’s components and operation 
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CLEAN WHEAT 





Schematic 
of 
instrumented 
Process 


PATENT § a, 


CLEAR FLOvA (OX 
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¢ Pneumatic mechanical pressure con- 
trol. for minimum obstruction of flow, 


¢ Pneumatic speed control. trally support the inner housing with 


¢ Measurement of partical-size reduc- respect to the outer. ‘Thus, the 


tion by temperature differentials. nular. space between housings forms 


lirst, Jet us examine each of 
these principles and the instruments 


Structural attachments, designed 


1 passageway for mate rial lea 
impeller 

In operation, entering product falls 
onto the center of th impeller 
with practically zero horizontal ve 


through which they are activated. Mill’s Grinding Pressure, Particle Size Controlled 


[hen we will examine how these con 
trols are integrated into the flow 
milling process 


Gaging Rate of Flow 


F'ree-flowing solids, liquids, or slur 
ries are continuously metered by a 
imple force-balance instrument (Ma: 
someter, Wallace & ‘Tiernan), which 
gages mass rate of flow. 

Unit resembles a motor-driven cen 
trifugal pump with a vertical axis of 
rotation (design shown in Fig. 1), 

Ihe sheet-metal housing is essen 
tially a cylinder within a cylinder. In 
ner one contains the motor, geared 
peed reducer, and most of the force 
balancing components. Openings ar 
gasketed to prevent entry of foreign 
matter. And as an extra precaution, 4 
small amount of air is bled into th 
housing so that it is under slight pres 
ure at all times 
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Fig.4 








CONTROL OF SIZE depends on 
thermometer that gage heat 
ated in stoch a funetion 


reduction 


CONSTANT ROLL PRESSURE 
obtained by compressed a 

on diaphragms. Force } 
through bearing centel! 


roll journal 
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Fig.5 

















a 


UNITS IN ACTION: Controller, set for predetermined temperature differential, 


receives impulse from sensing elements 


Thus, air in grinding-set diaphragms 


j netantly adjusted to maintain preset condition 


locit [hen as it passes through, it i: 
iccelerated by the 
with 
equal to the impeller’s rim speed, 
Work done in accelerating this ma 
terial is the which is measured 
lhis force is directly proportional to 
the weight of matter passing through 
independent of 


vanes and leaves 


a horizontal tangential velocity 
force 


thy impeller, and is 


density, 


viscosity temperature, or at 
mospheric pressure 

Motor stator and gear housing are 
upported in ball bearings, and the for 
a backward torque equal 
ind opposite to the accelerating force 
[his torque is opposed by air pre: 
ure acting on a flexible metal bel 
suitable d 


controlled through a valve 


mer exert 


lows and leverage (Vig 
Pressure i 
positioned by a very small movement 
of the tator 
that to 15 psi. on the bellow 


ents zero to maximum flow 


motor Leverage is such 


repre 
lurthermore, this pressure will op 
erate any conventional pneumatic rr 


corder, indicator, or integrator 


Pressure, Speed Controls 


Next let wu col 
offered in the 
AurSet 


isider a constant 


ure device form 


mill 


shown in 


i roller 


It is operated on a patented al 


ure principle Compressed au 


ther from available lines or from 


pressure tank 
it a predetermined pressure 


enters air diaphragms 
through 
Dia 


section 


lenoid-operated control valves 
hragms have 
of working surfac 
Force of the 
transmitted through swing arms 


point. Thus, pre 


identical cro 


compressed air i 
and 


ther pivot ssure is 


48 


exerted through the bearing center of 
the movable roll journal for effective 
comrol of the grinding pressures.. Con 
trol valves can be run by automatic 
feed-gate devices, or manually, 

Air-pressure allows a 
variable-speed drive for the vibrating 
pan feeder. Both ait and air 
diaphragm are effective by simple 
means of flexible contro] 

4 combination of features 
gives automatic operation regardless 
of stock-flow interruption 


control also 


motor 


these 


Particle-Size Reduction 


Temperature difference between 
feed stock and roll-discharge stock is 
used by Atkinson Milling Co. to con 
trol grinding pressures. This is de 
igned to give optimum grinding re- 
lc iM 

Again the principle is very simple 
Ileat generated in the stock by action 
of the rolls is a function of decrease 











|Fig.6 

CONTINUOUS WEIGHING provides 
feedback data that compensate for 
dulling of roll corrugations, thus 
giving constant break release 
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in particle siz This patented prin- 
ciple can be applied on a continuous 
basis (as shown in Fig. 4) 

Special thermometer (Taylor) 
measure temperature at feed and dis- 
charge points with an accuracy of 4%. 
This type of instrument normally is 
used on a manually operated, ther- 
mally controlled roller mill 


Applying the Controls 


With four control principles as our 
tools, we can start to build flour-mill 
Initially, let us use 
system to control me- 
chanical pressure, and temperature 
differential to measure particle-size re- 
duction. 

We introduce a controller, or brain, 
that is set at a predetermined tem- 
perature differential (see Fig. 5). ‘Tem- 
perature-sensing clements, or eyes, 
send an impulse to the controller 
which, in turn, adjusts the air in the 
grinding-set diaphragms. This main- 
tains the preset temperature differen- 
tial. 

Whether the control is on a break 
stock or on reduction rolls makes no 
difference. Each roll end is separately 
set to hold a constant temperature 
differential. 

But what happens if the corruga- 
tions dull? We need a feedback. To 
meet this situation, let us introduce 
our continuous weighing principle. 
(Fig. 6). 

This shows a typical break roll and 
break-sifter section. We install the 
mass-flow meter on the first tail or 
scalp clothing of the break section. 
Hence, a continuous check on break 
release from these rolls gives us the 
required feedback information. And 
with it, temperature differential may 
be adjusted to give a constant break 
release, thus compensating for dulling 
of corrugations. 


instrumentation. 
a pn uma tic 


Critical Feedback Points 


These principles are not restricted 
to break rolls and break sections, but 
can be used on reduction rolls as well. 
However, feedback information must 
then come from a different point— 
“throughs” of the flour cloth on sec- 
ond midds, for example. Although 
temperature-differential and automa- 
tic pressure-setting devices should be 
on all mills, we feel that feedback in- 
formation should come from the stra- 
tegic points indicated on our flow- 
sheet 

Critical feedback points are those 
required to insure accurate control 
of break, reduction, and tail segments 
of the mill. Points which follow are 
offered as suggestions based on con- 

(Turn to page 168) 


JANUARY, 1956 





Arbitrator Justin 
(left) and AAA 
V-P Braden 


FE’s Miller 


Experts Give You Practical Answers on 


Arbitrating Grievances 


More of the pointed questions put by FOOD ENGINEERING directly to top-flight 


authorities on arbitration — and 


their 


revelations of the working details 


of this very effective method for settling management-labor difficulties 


PART I! OF A TIMELY SERIES” 


IVAN C. MILLER 


Associate Editor, ‘Food Engineering” 


Most management-labor contracts now include a claus 
requiring arbitration as the means of reaching final settl 
ment of any difficulties between the parties that are not 
otherwise re 

Even so, not all managements—or unions, either—yet 
realize all the functions fulfilled by arbitration or 
stand how best to use them. TF urther, there ar 
who do not know the limitations of arbitration 
when to avoid it 

To get the most practical answers on grievance arbitra 
tion, FE interviewed J. Noble Braden, 
president of the American Arbitration Assn., 
Justin, leading arbitrator and director of the 
Relations Workshop at New York University 

Following are more of FE’s queries and the answe 
by these experts 


resolved 


unde 
many 
ind hence 


executive vice 
and Jules J 
Industrial 


A Way to Skip Trouble? 


O—-Is it possible for management to eliminate grievance 
arbitration? If so, it is advisable? And how might it b 
done? 


A (by Mr. B.)—Since all of those in both camps are humans, 


it seems impossible to prevent grievance And experienc 


* Part I appeared in FE Dec Watch for concludir 
to follow 


Part Ill 
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satisfactory way 
arbitration 


indicates that the only to terminate some 


of them will be by 
Mr, J.—In my ibitration = h 
particularly adapted to settling 
difference hat is why it is 


Comment by opinion 


proved to be manage 
ment-labor o predomi 
nantly used. 

As in any community where there 
pulls and stress« there 
by which one or the other party can obtain redre 


tribunal in 


will of necessity b 


and wher must be some mean 


must there be a 


And this applic 


ill industrial relationship 


; even when the grievance is not a real on 


Further comment by Mr. B.—This whol 
TAIN process, init luding recognition of union I 
a recognition of the rights of 


collective bat 
another 
idvancement in democracy 
the individual man 
Qur U.S 
up with three controlling department 
judicial, ‘The 
the same type of democratic process, 

Collective bargaining develops the body of law 
cd of 


powc! invested 


as a human being 


Government, which 1s our pride 


legislative 
raining 


tive, and collective bar 


arrived 


it by the | gi lature, which 3 OMpo management 


ind union representative: The executis 
mad contract 
branch—by arbitrati 


imbitration, ther 


in management, leaving dispute 
tion to be resolved by the jurcl ic iar 
Though it doesn’t have to be 


(a forum of 


interpret 


be some proces: ome other mean 


reasonable prude nt peopl m mdustt 
iffairs, settle their difference 
However, I that here 


trated it 


ind dispen 
believe irbitratior 


great value 





Contrect Up to You 
()-—-Will AAA help on the writing of contracts? In particu 


lar, your experience should be extremely valuable in the 
preparation of arbitration contracts 


A (by Mr. B.)—No sir. It’s not in our field to write con 
tract As for anyone asking about arbitration clauses, 
ve supply the printed rules of the Association. Our rule 
booklet suggests standard arbitration clauses (Editor's note 
see panel at bottom of page) 

Should submit an arbitration clause to be 
compared with a standard clause, our legal department will 
that 
We put yur ¢ 


omcom 


ind advise 

to the best use we can. At vari- 

we conduct classes and programs for both 

management and union groups. Here we aim to set forth 

vhat is good procedure in arbitration, and what should 

be included or excluded in the arbitration clause. 
However, as 


chech clause 
Xperience 


us universiti 


for the complete terms of a contract, 
that is something beyond our scope. We consider that we 
ire not even in a position to advise. 

It should be apparent that clauses adapted to circum- 
tances which are pertinent in one organization or one plant 
might not fit circumstances and conditions in others 


Time Changes the Aspects 


O.—Why is it that when a contract is very clear on a 
point, the arbitrator nevertheless may accept testimony a 
to past practices, which may be inconsistent with the con 
tract? In other words, when an arbitrator carries out his 
function of interpreting a contract, shouldn't he limit 
himself to that—considering the past practices only in so 
far as it may be necessary to clarify ambiguous language in 
the agreement? 


A (by Mr. J.)—In general, where the contract is clear, I con 
tend the arbitrator is bound by delegated authority to apply 
the language the way the parties have agreed upon ' 
But, there is ample evidence that differences and di 
between parties can spring from factors other than 
in the language 
Sometimes the parties themselves compromised — the 
language when they wrote the contract—did it deliberately 
rather than risk a strike at the time, And then they leave 
it all to the future, hoping some arbitrator can hit on a 
olution they can’t work one out for themselves 
his situation often arises out of a clause to which each 
party has agreed. Of course, here each party interprets the 
clause his own way 
Also, disputes often 


pute 5 


unbiguit ie 


wien 


irise when the reasoning—rather 


than language—becomes influenced by changing circum 
stances. An example will clarify 

Let's say that the seniority clause of a certain company 
vith a hundred employees was suitable and readily agreed 
upon by both parties at the time it was wntten, Later on, 
however, the company becomes more prosperous and ex 
pamls. And it becomes a part of a multiple organization, 
so that its employees now number in the thousands. 

So—the once mutually satisfactory seniority clause no 
longer fits the needs of one or the other party. And as a 
result a dispute arises. 

Also, as a result of the new conditions, it is now no 
longer a question of applying the exact language in which 
the clause was written—because now neither party really 
wants the conditions that were considered by that language. 


Comment by Mr. B.—I would like to clarify further: A 
clause in an agreement may be mutually acceptable at the 
time of writing. However, through management's failure to 
enforce the stipulated agreement, management has thus 
waived it. Also, a practice long employed may become an 
unwritten supplement to the contract. 


When Clause Limits Arbitration 


O—Contracts often limit arbitration to settlement of dif- 
ferences between management and labor in their inter- 
pretation of the contract. Nevertheless, the union will 
sometimes demand arbitration on a non-arbitrable griev- 
ance claiming that a contract interpretation is involved. 

[his often leads to court litigation, and obviously, 
such situations don’t help labor relations. Have you any 
advice here on how to clarify the scope of arbitration 


clause? 


A (by Mr. B.)—This subject has been discussed a great deal 
over the years. I would say that the question itself should 
be put to arbitration. Here is why 

Such litigation may drag on for months. Meanwhile, 
costs and ill-will mount. If, however, the issue is referred 
to arbitration it can be disposed of within weeks. 

Also faced is the question as-to whether the difference 
should be submitted to the particular arbitrator who would 
eventually handle the grievance. On this there is a 
difference of opinion. One plan is for one arbitrator to 
determine whether the matter is arbitrable, and then put 
the grievance through regular process with a different 
arbitrator 

The majority of cases, however, are decided by an 
arbitrator appointed to do both. He first determines 
whether he has authority to act under the contract. Then 

(Turn to page 206) 





How To Word Arbitration Clauses 


when any such arbitrable dispute 
arises and while it is in the process 


I he Vi 
recommended by 
tion Assn. as 
clected for 
bargaining agreements 

General Labor Clause: 
pute grievance 
of, or relating to, this agreement shall 
be submitted to arbitration under the 
Voluntary Labor Arbitration Rule, 
obtaining, of the American 
Arbitration Assn 

“The parties abide 
by the award, subject to such regula 
federal having 
jurisdiction may impose 

“The parties further agree that 
there shall be no suspension of work 


three arbitration clauses are 
American Arbitra 
alternatives that may be 
insertion in collective 


“Any dis 


claim, o1 arising out 
then 
may 


agree to 


fion as any agency 
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when such dispute arises and while 
process of adjustment or 
irbitration.” 

Restricted Labor Clause: “Txcept 
for disputes, claims, or grievances con 
cerning (here state matters excluded 
from arbitration), any dispute, claim, 
or grievance arising out of, or relating 
to, disagreement shall be submitted 
to arbitration under the Voluntary 
Labor Arbitration Rule, then obtain 
ing, of the American Arbitration Assn. 

“The parties agree to abide by the 
iward subject to such regulation as 
any federal agency having jurisdiction 
may Impose 

“The parties further agree that 
there shall be no suspension of work 


it is im 
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of adjustment or arbitration.” 

Limited Labor Clause: “Only dis- 
putes, claims, or grievances arising out 
of this agreement and relating to 
(here specify the matter that may be 
determined by arbitration) shall be 
submitted to arbitration. Such arbi 
tration shall be conducted under the 
Voluntary Labor Arbitration Rule, 
then obtaining, of the American 
Arbitration Assn 

“The parties agree to abide by the 
iward made in connection with any 
such arbitrable dispute, subject to 
such regulation as any federal agency 
having jurisdiction may impose 

“The parties further agree 
“Restricted’’),” 


(same 
is In 
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Technical sessions are “hot,” both literally and figuratively, as— 


Bottlers Weigh 


Unit, Processes, Problems 


Plastic crown liners, improved syrup-making equipment, bottle 


breakage, liquid sugar, metal containers among subjects ranged 


T° questions of the field were care 

fully filtered when the American 
Bottlers of Carbonated Beverages re 
cently convened in Miami. In_ the 
technical sessions, plant problems, in 
gredients, and equipment were Spe 
cially highlighted 


PLASTIC-LINED CROWNS 


Predicting that the plastic linet 
would someday replace cork, V. C 
Guse, Bond Crown & Cork Co., cited 
the following advantages of plastic 

1. Consistent, uniform, high-car- 
bonation retention. 

2. Superior aging characteristics. 
Plastic won’t mold, or pick up or lose 
moisture, 

3. No loose spots nor loose liners. 
The plastic is bonded to metal shell 
without use of adhesive. 
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4. Savings in storage space and in 
shipping weight. 

5. Greater product resistance. 

6. Cleaner bottle lips. 

Vinyl lined 
in commercial quantities in 195 
extensive field — trial 
proved their superiority 

hey were 
shells, enabling bottlers to use them 
in conventional equipment without 
making any major changes. In fact 
it is possible to use plastic and cork 
lined crown: 
same Crowner 


crowns were available 
5, and 
come lu IVE ly 


introduced in standard 


interchangeably in. the 


SYRUP-MAKING TANKS 

A lot of recenth 
gone into the designing of tanks for 
the syrup room, according to George 
Pryor, Cherry-Burrell And a 


engineering has 


Cory 
wy 


1956 


lable 


room 


pecial kind of tank i 
for practs lly any 
Among 


tanh vith 


on that may be u 


now at 
iOb in thi 
uch unit ire: Open top 
closed 


ed for heating 


CMO ible COVCT 


mixing, and storing: insulated 
for breon o1 
vith 


fom 


cooling 
tanks with coil 
LOW rail type it 


mmonia 
built-in auto 


matic cooling ind ree 


tank 


tangula 
for use where there are seriou: 
pace probleni 

\ late design change that has greatly 


trength and ease 


of drain 
ing products in open style tanks wa 


described. New tank dish 
that permit use of ile 


improved 


bottom 
outlet 
Another ad 
forage tank 
forage of 


' 

mce | i hquid ugar 

| or iong 

imple syrup. Latest de 
I 


recommended f 
wn feature enmi lamp 
mounted on pe rutting it to 
wn to page 168) 
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With this new unit in Action <> 


~- 


PRECISE counting and filling of half-cherries into fruit-cocktail cans—1 to 12 pieces, as desired—is carried out by this 
electronically controlled Hytab equipment Air jets (1) blow away excess water as cherries move by on belt (2) to 
pass through photo-eye counter (3). Two solenoids (4) control air jets that alternately blow proper number of cherries 
into two filling chutes (5). Two solenoids (6) control hydraulic cylinder (7) that operates two starwheels to release 
cans with cherries alternately from two can lines (closeup photo on right). 


Photo-Eye Fills by Count 


e Saves 86% Labor e Stops Overfills ¢ Guards Product 


Thus Paying for Itself in a Single Season 


FE STAFF And the manual-count method de meant that counts often were made 
manded seven operators on a line to by guesswork, rather than by an accu 

For fruit cocktail canners—a new put them in 120 #24 cans or 160 rate tally. 

remedy for an old heachach #303 cans a minute As a rule, the guesstimate was long, 
Ihe old headache has been labor (he volumetric method resulted in rather than short, resulting also in 

osts and overfill product losses en ariations of count and usually over overfill. And because of the element of 

tailed in counting and inserting half- fill. And even with a crew of seven human error, there were some cases of 

cherric maraschinos) in cans which operators counting cherries, each one  no-fill 

ubsequently are filled with the other has had to work at top speed. ‘This 

ocktail fruit Chis was a job tor con The Remedy 

cientious workers with very agile » FURTHER USES projected for the 

nngel Hytab unit include counting and filling has been the Hytab Cherry Coun 
I'wo methods have been used for into containers of other premium ter & Feeder—employed successfull; 

getting the required number of half- fruits, nuts, olives, mushrooms, meat this season at The Schuckl Co. of Sun 

cherries into the cans. The volu- chunks, shrimp, clams, candies, salt nyvale, Calif. This electronically oper 
ric way usually required two opera tablets, and such other items which, as ated machine, manufactured by Mag 


to put them in 110 #24 cans o1 meg = call for keeping close tabs = nuson F ngineers, San Jose, Calif., has 
on over tilis, 





#303 cans a minute on each linc scored these four striking advantages 
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§ 1 girl handles... 


e* 


~ 


SOLITARY OPERATOR inspects and delivers cherries to rotating feeder-bow! (at her left) 
controls, Cang come in from double-drop (far left) and feed at 160 a minute to filler head 


Cabinet houses electrenk 


Then they're sped to accum 


ulator (right). In sharp contrast, old type line (rear) requires seven girls to count and fill the fruit 


> Reduced from 7 to 1 the number of 
operators required. 

P Effected product savings that paid 
for the machine in this one season. 

> Inserted, accurately and dependably, 
from 1 to 12 cherries a can, as re- 
quired, 

P Assured gentle operation—eliminat- 
ing injury to the fruit. 

In operation, half-cherries are first 
sorted to cull out unpitted or off-color 
fruit, then fed into the diagonally 
mounted, rotating feeder bowl. By 
regulating feed volume to this bowl, 
the operator is able to control or vary 
the filling rate of the machine. This 
rate need not be closely synchronized 
with that of subsequent operations as 
long as the machine maintains suf 
ficient reserve of cherry-filled cans on 
the accumulation disk supplying the 
volumetric filler. 


Spaced Out in Flow 


The bowl delivers a single row of 
cherries to an inclined flume. The 
rapidly flowing flume water provides 
spacing between chersies and acceler- 
ates their transfer to the narrow, per 
forated rubber belt which 
carries them to the filler head. 


conveyor 
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I'wo can-drops supply two can runs 
which extend beneath the Hytab to 
the filler head and thence to the accu 
mulation disk 


Electronics Take Over 


The electronic system consists of 
five separate assemblies mounted on 
a drawer-like main chassis in the con 
trol cabinet. There are two identical 
power units, along with valve switch- 
ing, time delay, and counter a: 
blies 

The main chassis is comprised only 
of mount receptacles and the 
system connecting these with operat 
ing units. It has no fixed electronic 
components. The entire system of 18 
electronic tubes has no mechanical 
relays 

In the event of component failure 
an assembly can easily be removed and 
1 replacement quickly plugged in. Fur 
ther, operation of the Hytab has been 
simplified. It does not require oper 
ators with special technical knowledge 

There are four solenoid-controlled 
Two of these the di 
rection of the air jets belt 
lhese jets sweep the fruit first into 
one filling tube and then into the 


CTT 


Wiring? 


valves alternate 


CTO the 


1956 


other. from plant 
upply, reduced to about 10-15 psi 

The other two ontrol the 
hydraulic valve which operates the tv 
starwheels that alternately 
cherry-filled cans from the two in 
runs. 

As the 
through the light beam, an impul 
sent from the photo head to the 
ter assembly rh 
(by selector switch 


Compr ’ 
ole noid 


release 


COnVCyYOr moves a chert 


counter 1 
to batch 
ired number of cherris 

1 to 12) 

When the preset number of cher 
gs through the light beam, the 
counter sends a single impulse to the 
delay unit. This delay is ad 
justed to compensate for the 


from 


rics pa 


time 
distance 
between the photo head and the ai 
iets (about 3 in he delay then 
ictuates the 
ilternate the 
ind actuate the starwheel 
here are two 4 hp motor Cone 
rotating filler-bowl, the 
onveyor belt Che ma 


ad of iumnmnum ind 
| 


olenoid- ) roles valves 


which direction 


drive: 

other ru 
chine ] 
non-corrosive stain! t 


its rated capacit 





) 
7 


JUICE is pumped to heat exchangers 
(top) through vertical lines, then drops to 
(above), Vapors are 


vapor-ligquid separators 


removed at tops, liquid flows to ,.., 


ilo 


' 


. «+ CIRCULATING PUMPS on floor below. 
Note sight glasses in separator discharge lines 
(top). Pump speeds are automatically 

varied to insure desired product viscosity. v 


Peak-Performance Evaporator. It Spearheads Thornton’s— 


Mechanizing to Top Efficiency 


Advanced engineering of 


tomato-paste 


lines lowers costs, boosts 


product recovery, and improves quality for top-flight California canner 


Cc. R. HAVIGHORST 


Food Engineering Francisco 


Senior Associate Editor 


Manual operations have been reduced to a minimum in 
tomato operation of the 
Thornton, Calif. Singk exception 


the streamlined enterprising 


Phormton Canning Co 
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in the routine is the assignment of women operators to 
inspect the tomatoes to insure product quality. 

Lug boxes are automatically dumped by pallet loads, and 
after thorough washing, the tomatoes are elevated to the 
roller-conveyor inspection tables. Here, undesirable defects 
ire pared and poor tomatoes discarded. ‘Then the conveyor 
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discharges to macerators, which reduce the product to pulp 
All contact surfaces in this line are of stainless steel 

Positive displacement pumps draw the pulp through 
magnetic traps to remove any tramp metal, then deliver it 
to the preheaters, from which it exits at varying tempera- 
tures, depending on pectin retention desired. 


Input-Output Ratio 


Flow of raw product to preheaters is controlled at a 
panel-board, where an operator regulates input volume on 
instructions by inter-com from the evaporation department. 

This is a quality efficiency as well as an operating eff- 
ciency. For there is no need for large holding or surge 
tanks, in which product quality might deteriorate during 
residence, or where operating difficulties might originate. 

Product flows from preheaters to the flash-break heat 
exchangers, which also act as sterilizers and pre-evaporators, 
Then it moves by gravity to a supply tank serving pulpers 
and finishers. 

Heating improves the efficiency of pulpers and finishers. 
In addition, it aids in recovery ratio and in extraction of 
pectin from pulp and color from under the skins. After 
seeds, skin fragments, and other undesirable solids are re 
moved, the juice flows to an evaporation distribution tank 

Juice is first drawn into the heat-exchanger of one of the 
Buflovak double-effect evaporators. Here it is heated to 
about 200 deg. F., then discharged behind a baffle (to 
avoid entrainment loss) to “flash” in the vapor chamber. 
Product is recirculated in this effect by a steam-turbine 
powered pump. 

Discharge of product from first to second effect heat 
exchanger is regulated automatically by a liquid level con 
troller. Temperature here is 190 deg. F. By automatically 
controlling feed and discharge from this effect the desired 
output gravity is maintained (see FE Jan. '54, p. 77). In 
the second (thermosyphon) effect, product temperature is 
maintained at 125-130 deg. F. 

Pulp recirculates in this unit until desired solids content 
is reached, then is discharged through an afterheater, where 
its temperature is raised to 198 deg. F. From here it may 
be valved to a filler for hot-fill canning or to one of two 
high density vacuum units. 


Making High-Density Paste 


First introduced to the remanufacturing market about 3 
vr. ago, tomato paste having gravities ranging from conven 
tional 25% solids ta 50% has resulted in savings in the 
number of cans and cases required and in freight costs. 

In view of customers’ demands, Thornton’s interest in 
process flexibility is quite apparent. And since the means 
of supplying these needs sometimes requires specific equip- 
ment and machine modification, a consulting mechanical 
engineer, is employed. 

He keeps the company abreast of the advancing tide of 
engineering and designs, and he fabricates (in his own or 
in the company’s shop) needed modifications—even new 
equipment. 

Such was the case with the Mojonnier evaporator (FE 
Feb. 53, p. 73). It was modified to produce high gravity 
tomato paste at a production volume satisfactory to Thorn- 
ton. Major change was addition of three pumps (15 hp. 
total) to maintain proper product velocities 

High gravity paste is now produced without danger of 
fouling the tubes. This permits continuous operation for 
a six-day period without need of intermediate clean-ups 


New 4-Stage Unit Employed 


ingle-pa 
Put on 


Most outstanding recent development is the 
4-stage evaporator, trademarked Thermova 
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“There's No Room... 


at our plant for obsolete machines, equipment, or 
techniques,” declares Dale G. Hollenbeck, president 
Thornton Canning Co. “Instead, use of modern equip 
ment and methods is emphasized. And as rapidly as 
new engineering advances are made they are incorpo 
rated—controlled, whenever possible, by automatic in 
strumentation. 

“By far the greatest part of our production is packed 
And this 


being a highly competitive market, we work to satisfy 


under proprietary labels or for remanufacture 


idvancing 


hig] 


our customers by using every means of 


mechanization and instrumentation to insure 
quality. 

“Like most canners, we must pack quality, grad 
and can size as specified. And so we must have utmost 
flexibility to produce customers’ orders of varying speci 


fications.” 











concentrated 
to densiti 


stream only this season, it has successfully 
ipricot, peach and, especially, tomato pastes 
of 30% and higher. 

Major purpose of this evaporator is to make a product 
of maximum consistency and gravity without heat injury 
While its footage of evaporative surface is conventional, it 
is unique in the fact that temperatures and velocities can 
be minutely, accurately, and automatically controlled in 
ill four stages. 

l'emperatures and velocities are the critical factors in re 
tention of maximum, desirable product color, Exposed to 
improperly controlled temperature, the product turns from 
bright red to an undesirable brownishi-red 

Because of pending patents, design of the new unit can 
not be completely disclosed. However, sufficient informa 
tion is available to describe its operation 

Feed is from the afterheater of the Buflovak evaporatos 
Proper velocities are provided by an automatically con 
trolled pumping system that moves the product through 
the unit in 6 min. Straight-flow, single-pass operation 
eliminates continued recirculation with its probable unde 
sirable quality effects 


Operation Automated 


I'wo instrument panel-boards automate operation of 
the Thermovac, One is located on the evaporation-dech 
near the panels controlling all other e I'rans 
mission panel is located on the lower operating level, 30-ft 
he low 

Input pump is manually set 
will result in a product of required gravity. ‘The 


ting panel—equipped with disconnect and reset witches 


iporator 


that 
transmit 


to deliver | volume 





YOU'LL FIND a graphic flowsheet of Thornton’s advanced 
tomato products operation on p. 102-105. 





for the electrical system, and differential pressure crifices 
indicating liquid level in cach stage—transmit 
ind liquid levels to the control panel 

The pumping intermediate to 
pumps, is controlled by instruments that automatically re 
calibrate speed of these pumps according to input setting 

All four stages 
vacuum, but each is under progressively higher steam pre 
tage has automaticall 


ind 194 deg | 


pillnip pe d 


system, input-output 


are operated under uniform 9 in Hy 
ures. ‘Temperature in each con 
trolled AT, 200 deg. F. steam temperature 
product temperature 


As the product is pumped through th 





hanger, latent heat is drawn off at an intermediate vapor 
liquid This is connected, through a common 
ondenser and vapor line, to the final vapor liquid 
The other thre » progressively the same 
the vapor from the first stage fed to the 
hanger of the 
There are five 
and 


cparator 
separator. 
Thus, 


tages are 
heat 


separator 1S 
ccond-stage, etc 
pneumatic contro] product pumps in the 
pump. Former are positive 
displacement unit. They are mounted so ports ar 
the other in a vertical line (eliminating pipe turns or 
Thus provided is free flow of mabeceil to suction 
with increased throat cleat 
316 stainless steel 


tem one condensate 


ome 
ibove 
lbow 
ides, Parts are of 3 in. dia., 


They are fabricated of No 


mice 


New Evaporator Is Automated 
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Sight glass 
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Sensing pressure lines 
for level meosurement 
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Pos 


dis piocement | 


| 25% 


20 
motor 20/b ow supply line 


SCHEMATIC OF EVAPORATOR CONTROLS 











HOW INSTRUMENTS FUNCTION, 
trolled by differential measurements in 
stage and controller pneumatically-operated 
variable-speed drives on discharge pump: Transmitte: 
receiver provides level indication on ground floor and on 
operating platform. Pres within bodies 
is controlled by varying flow of water 


Product level is con 
pressure each 


action on 


sure evaporator 


to condenser 
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Products are canned hot, cooled in a Thermo-Roto 
labeled, cased and stored. 

Che economy of multiple effects and stages, utilizing 
reduced or condensed pressures from previous applications, 
iffords an overall steam factor of 0.89 lb. steam/Ib. of 
evaporation. ‘This inciudes process heating before-and 
ifter evaporation, operation of turbines, and cleaning and 
terilizing of evaporation units and other plant equipment. 

Return of sensible heat through a closed condensate sys- 
tem equipped with heat exchangers, insures reuse of all 
heat remaining in the system. Condensate is then returned 
to the boiler water system. Lines are insulated with magne 


sium or Vibergla 


' 
ooicl, 


by Top-Flight Instrumentation 





unit. It contains (top to bot- 
three pressure and one vacuum; regulators 
pressure and one vacuum; level controllers, four 
and operating switches and indicating lights. Off 
lock to protect repairmen. 


THIS PANEL automates the 
tom): Gages, 
four 
liquid ; 


switch has positive 





PANEL at base contains liquid-level transmitters (top). 
Disconnect and switches (above) have Plexiglas 
enabling operator to detect overheating and rectify 
interruption in processing 


reset 
over! 


trouble without 
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NEW 
Dust Filter 
FACTS... 


SEND FOR YOUR 
FREE COPY OF THIS 
VALUABLE BOOK 


Reverse Jet Dust Filter 


Desi Yelilas. . Lig oe 
5 gn LVelelilaelitels folate! Benefits of the 


DAY "AC” DUST FILTER 


817 Third Avenue N.E., Minneapolis 13, Minnesota 
IN CANADA: P. O. Box 70D, Ft. William, Ontario 
Branch Plants: Buffalo, Fort Worth, Toronto, Ontario 
Representatives in Principal Cities 








. on 4 inion — 
shipping |cases|precision|engineered } 


Both Corrugated and Solid Fibre...Plain or Printed 


‘ 


S. FIBREBOARD PRODUCTS INC. 


PRLS Heed Office: Son Francisco 11, California 


FIBREBOARD PRODUCTS (EASTERN DIVISION) INC. 


Philadelphia ond Baltimore 


SALES OFFICES: (West) Billings « Boise « Denver « Frenne « Los Angeles « Ockland « Phoenix « Portland « Sacramento « Salem « Salinas « Salt Lake City 


Seattle « Sean Diego « Sen Francisco « Son Jose « Stockton « Yakima « (fast) Baltimore « Chicago «+ Easton « Lancaster « New York « Philadelphia « Reading 
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STREAMLINED GRIND- 

ING. Roasted cocoa nibs 
are fed by worm-screw conveyor 
(A) into single mill (B) turning 
out coarse liquor, and to tandem 
mills (C) producing fine liquor 
for coatings. Liquors are then 
pumped through heated pipes to 
attrition mills 


Non-Stop Mills 
Grind Cocoa Nibs 
At 1,000 Lb./ Hr. 


Product is coarse liquor for first-grade 


cocoas ... Other units deliver fine liquors 


for coatings ... Benefits cited 


FE STAFF 


Non-stop grinding of roasted cocoa nibs in about one- 
fifth less space and with minimum machinery maintenance 
is now being attained at the Milwaukee plant of Robert A. 
Johnston Co, 

I:mployed are Fitzpatrick comminuting machines, One 
grinds coarse liquor at a 1,000-lb.-per-hr, rate for produc 
tion of top-quality cocoas. And two tandem units produc 
600 Ib. per hr. of fine liquor for chocolate coatings 

Liquors are prepared by feeding roasted nibs from a 
hopper into variable-speed worm-screw conveyors that con 
tinuously charge them into single and tandem mills. On 
emerging from the mills, the liquors are pumped through 
electrically heated, .thermostatically 
into attrition mills. 

As a safeguard, permanent magnets have been installed 
conveyors feeding nibs to 
liquors from mills. 

Previously 


controlled pipes and 


in mills and pipes carrying 


thre 
Lhes« 


roasted nibs were ground in 


attrition mills, each handling about 250 Ib. per hr. 


COCOd 
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Letters to the Editor 


Food Firms Discourage 
PhD Seeking Job 


Dear Sir: 
In the October 


food industry. | 


to work 
ology. 


I know of many 


issue of FOOD 
ENGINEERING—and in _ several 
other issues you have stated that 
there is a shortage of food technolo 
gists. My experiences in applying to 
the food industries in general force 
me to contradict your article. 

Since the completion of my PhD 
in microbiology (including numerous 
courses in industrial and food micro- 


the food industry, 


of my 
write this letter 

fidential—Editor.) 
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JANUARY, 1956 


biology), I have been applying to the f 


another 


tried recently to find employment in 


met with no success 

Again I say, this seems to be 
direct opposition to your statement 
Only my recent experiences and thos¢ 
associates have 
(Name of writer con 
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large 
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Takes Just a Push of His Finger on “Automatic” 


then kegs speed onto pallets at 600 per hr. Bag« pallets are fed from a magazine by drag chain (A) to pallet lift (be- 
hind screen). Apron conveyor (B) delivers intermediate pallets (from other magazine) to feeder (C). Barrels on ac- 
cumulation skids (D) await transfer to pallet lift, on which three-tier loads of 12 kegs are formed. For safety, all 
moving parts of machine are enclosed in expanded metal guards 


Automatic Keg Palletizer 
Breaks Old Manual Bottleneck 


Brewery-built unit takes half-barrels directly from racking, whisks them through pal- 
letizer at 600-per-hr. clip. Three-tier load of 12 kegs is then ready either for storage or for 


shipment in specially designed trailer ... Machine’s components and operation detailed 





BRUCE HACKSTAFF , ¢radled pallets to form a three-tier dent hazard. Also, it tended to entail 
actin Ctinines al Clete 0 Cieicidien load of twelve kegs. damage to the barrels. Moreover, out- 
The F. & M, Schaefer Brewing Co., Brooklyn, N. } Formerly, these barrels had been put was limited to about 150 kegs 
. conveyed to a 7-ft.-high loading plat- per hour—far short of that needed to 
An automatic keg-palletizing 9@- form, where two men rolled them on- keep pace with increasing production. 
tem, designed and built by person! to pallets. By this method, a base Obvious solution was an automatic 
of the I’. & M. Schaefer Brewing @)., — patict was placed on a hydrav'ic lift barrel palletizer. But our Schaefer en- 
Brooklyn, N. Y., has revamped a g@- and loaded with six barrels. Then the gineers quickly discovered that such a 
uous manual chore into a top-ef%ent !ift was lowered to receive an inter- machine was neither commercially 
operation i mediate pallet and a second tier. available nor even in the planning 
Today, half-barrels (154 ) of Since these kegs weigh about 163 stage. Hence the decision to build 
draught beer are autog@ically § |b., manual handling was a tiring job _ their own. 
grouped and transferred 'y special for the worker and a potential acci- Starting from scratcn in 1951, it 
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Upstroke 


of piston brings first tier of four kegs onto base pallet 
Base pallets come in at pre- 
behind 
mediate pallets enter from feeder (right). 


Kegs feed from skids (left). 


intervals on conveyor (seen 


cise 


took three years of interdepartmental 
cooperation to perfect this palletizer. 
But the end result was a unit com 
bining four advantages 

1. It boosts the palletizing rate to 
600 kegs per hour (even higher when 
required), 

2. Eliminates the fatigue and hazard 
of manual keg handling. 

3. Curbs damage to containers. 

4. And reduces the space require- 
ment for equivalent output. 

In view of the need for equipment 
to palletize units of cylindrical (or 
modified cylindrical) shape, we of 
Schaefer invite particular attention to 
the many advantages of this present 
machine, which we believe to be the 
only one of its kind. 

In fact, we now anticipate conduct 
ing a survey relative to making this 
machine commercially available to in 
dustry, as in the brewing field for 
palletizing 4 and } barrels. 

There is, moreover, sound evidence 
that it can also be applied in other 
fields. 

Specifically, the 
buildets judge that any rigid, cylin 
drical package that will roll on a grav 
ity-feed skid speedily and 
practically palletized by this equip 
ment 

In scheduled operation, an unin 
terrupted stream of barrels feeds the 
machine for two working shifts, and 
one operator monitors the palletizing 
from a main control panel. Pallet 
loads leave the unit at about one a 
minute—ready for inspection, then 
storage or shipment And to quote 
Material-Handling Engineer A. Am 
ato, “it works just as smoothly as a 
commercial package palletizer”’ 

Kegs are oriented so that tap hole 
face pallet Thi 


designers and 


may be 


outward on. the 
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piston). Inter 


feature permits subsequent inspection 
of tap corks for tightness, followed 
by overlaying of the brand-identifying 


labels. 


System’s Components 


\s shown in the accompanying sche 


matic, barrels are transferred from 


Downstroke 


ends with three-tier load fully unitized and ready to come 
out of machine on conveyor (foreground) 
continue through to dock for immediate shipment or are 
picked off and put in refrigerated storage 


Loaded pallets 


k ids, 


rows) to a 


conveyors to accumulation along 

which they roll (in two 

reciprocating Carriage 
Fach unit load 


pallet plus two intermediate section 


requires one bas 
hese are supplied by conveyor from 
s, which are, in turn 
by fork-lift truck 


magazine 18 


eparate magazin 
loaded batchwis« 


he intermediate-section 








. Corousel 
. Brush-off unit 
Primory feed conveyor 
. Secondary feed conveyor 
. Keg transfer units 
. Keg alternating deflector 
Control panels 
. Main control panel 
Keg occumulation and feed 
. Reciprocating carriage 
. Pallet lift 
. Pallet conveyor 
. Pallet mogozine 
. Intermediate pallet mogozine tZ 
. Intermediate poliet conveyor 








COMPONENTS AND FLOW 
OF KEG-PALLETIZING 
SYSTEM 











. Intermediate pallet feed 
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loaded with batdéies of 


nallets 
: i 
Cho igh for ¢ i¢ 


load anda a 
operation is usedftor base pallet soth 
NAgaZind ha safety that 
further assist aligning the pallets 
Kegs are tigred on double-acting 
linder lift gsble (pallet lift), which 
receive pallets directly by con 
termediate 
means OF a wallet feeder 
load 


uml if 


door 


base 
' sections b 
A full pallet 
on a drag-chain conveyor 

The main control panel may be set 
either for 


oper ition 


eyor and 


exit 


automatic or semi-automati 
All controls are interlocked 
0 that motion of one component is 
completed before that of the next 
omponent begin Proper equenc 
witch 
throughout 
powe! d b 


evlinder air and 


limit 
pla cd at trateg) nnt 
pment system 1 
i ombination of 


hydrauli mad 


! ured ly nuMmMcrouw 


the eq 


lrouble-free operation calls for a 
chedule of inspection and 
All fittings and moving 
parts of the palletizer get weekly lubri 
well as daily lube checks. 
(hen monthly, there is a comprehen- 
ive inspection of all components. 
Finally, an annual check is made rel 
itive to replacement of all necessary 
part 

All paliets are carefully inspected 
for defects before being loaded into 
magazines, since a damaged pallet 
could jam the palletizer and cause 
downtime. For safety to 
worke’s in the area, all moving parts 


definite 


mamtcnance 


ition, a 


considerabl 


of the machine are enclosed. 
Palletizing takes place in a refrig 
crated room, which also serves as the 
rea for the unitized load. 
For a closer look at the operation, 
we will now follow the kegs’ path 


torage 


from racking through final grouping: 

In the racking cellar, which is about 
150 ft. away from the palletizer, filled 
barrels are placed on a carousel—a four- 
sided continuous conveyor. From the 
carousel, kegs are transferred by a 
brush-off unit to the conveyor that 
feeds the palletizer. 

This action is controlled by a limit 
switch at the machine's accumulation 
skids. Should barrels on these skids 
back up beyond a specified point, the 
switch closes the deflector arm in the 
racking room to prevent further trans 
fer, and simultaneously stops the feed 
conveyor. Kegs then continue around 
the carousel until needed. 

Entering the palletizer’s feed sys 
tem, which consists of two parallel 
conveyors (primary and secondary), 
the kegs proceed with their tap ends 

(Turn to page 188) 


4? tas 


Moving To Palletizer .. . 


FILLED Ké&GS are collected via system of conveyors and transfer mechanisms. Left: Brush-off unit (A) in racking 
cellar shunt (B) to conveyor (C) that feeds palletizer. Should latter overload, deflector (D) 
retracts ‘re-carouseled.” Right: Inside palletizing room, keg (BE) on secondary conveyor is seen 
that feeds accumulation skid (G). 


filled kegs from carousel 
kegs to be 


unit (F) 


causing 
approaching transfer 


Moving From Palletizer . . . 


Left: Conveyor carries pallets of kegs 
where fork-truck picks them up and places them directly in trailer. Right: Fork-truck 
operator pushes palletized load along floor-mounted wheel tracks that extend length of trailer body. Loading pattern 


FULL LOADS traverse dock and go into truck-4rallers with speedy efficiency. 


through portal to outer platform 


20 units. Ropes (foreground) assist in unloading of trailers at branch depots. 


compacts 
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New B. F. Goodrich belt good 
for 85% of all food-handling jobs 


ERE'S the most useful conveyor belt 
H made for the food industry, It’s the 
B. F. Goodrich Highseal, built to han 
dle 85 out of every 100 food-handling 
jobs, and last longer doing them 

The attractive green color is the first 
thing you notice about this belt. Light 
ing experts and color specialists call it 
“sight-saving”’ green. By reducing glare 
and eyestrain, the bele literally elimi 
nates headaches on inspection lines 

A new rubber compound gives this 
B. F. Goodrich belt good resistance to 
food acids, most greases, fats and alka 


FOOD ENGINEERING, 
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lies. It can handle cold products down 
to zero, as well as hot ones up to 212°, 

Food particles can’t grind into High- 
seal’s smooth, polished surface, That's 
why it’s so easy to clean. Oily foods, 
sticky icings, even scuff marks from 
banging pans, wipe right off with a 
damp cloth 

For those jobs where oil and grease 
are not a problem the B. F. Goodrich 
Kleenseal is the belt to use. It costs less 
than the oil-resisting Highseal belt, yet 
has the same green color and all the 
other advantages, 


1956 


It will pay you to find out more about 
these work Saving, money SAVillp imM- 
provements in food-handling belts 
Have a BFG distributor survey your 
belting needs and recommend the right 
B. F. Goodrich belt for your process. 
The B. F. Goodrich Company, Dept M-530 
Akron 18, Ohio. 


B.E Goodrich 


INDUSTRIAL PRODUCTS 
DIVISION 


For more data, circle this page number on card at back —> 
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Why Phillips chose York... 


When Phillips Packing Co., the nation’s second largest frozen 
food processor, decided to add 12 million pounds of below-zero 


storage capacity, York got the job. Here’s the story: 


Early this year, Phillips Packing Co., known for foods of 
quality since 1902, decided to build a new refrigerated ware- 
house that would double their below-zero storage capacity. York 


was awarded the contract to install the new 110-ton system.” 


Why? There were many reasons, York’s unequalled experience 
in the refrigeration field for one. Since 1885 York has been head- 


quarters for mechanical cooling of all kinds. 


Another reason was the dependability of York equipment. 
Phillips’ original Quick Freezing and Cold Storage Plant used— 
and still uses— York Evaporative Condensers, York Booster and 
High-Stage Compressors, a York Liquid Recirculating System, 
a York Automatic Continuous Freezer, and York Ice Plant and 


Ice Storage Facilities, 


In other words, Phillips knew York quality from their own 
experience, So their new warehouse uses York Evaporative Con- 
densers, High-Stage Compressors and High and Low Pressure 
Receivers. 

Why not put York’s custom-engineering service in the frozen 
food field to work for you? Just call your York District Office 
(the number’s in your classified phone book), or write York 
Corporation, York, Pa. There’s no obligation, just plenty of 
sound information and practical help. 


*Consulting L-engineers: V. C. Patterson & Associates, Ine, 


YORK CORPORATION 


the quality NAME ti rigeration 
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Color changes show irradia- 
tion pattern. Used is cath- 
ode-ray-sensitive dye, with 
food-like agar casts showing 
distribution, penetration... 
Permits covering total sur- 


face in one exposure 


EXPOSED AND UNEXPOSED AREAS 
marked by 
Note colorless outer 


irregular-shape foods) are clearly 
exposure to cathode rays 


of halved (simulating 


which decolorizesa on 


agar-gel casts 
tracer dye 


Tracer Technique Gages 


Raying of Irregular-Shape Foods 


F. J. McARDLE and D. E. WIANT 


Respectively, Department of Horticulture and Department of Agricultural Engineering 


Michigan State University, East Lansing 


A simple method of indicating the 
distribution of radiation over the 
surface of irregularly shaped foods has 
proved particularly useful in our study 
of cathode-ray effects on fruits and 
vegetables. Rays are produced by an 
electron-accelerating device 

The technique is especially adapted 
to products of irregular shape where 
total-surface exposure is difficult. 

Because of the relatively shallow 
penetrating power of cathode rays, 
multiple exposure of product usually 
is necessary for total-surface irradia 
tion. Since our research requires that 
entire surfaces be treated in a single 
exposure, we developed a special con 
veyor system to accomplish this. 

But products of varying shapes and 
sizes present different conveying 
problems. ‘Thus necessary is quick 
determination of areas of a 
treated item are that 
exposure conditions may be adjusted. 


which 
irradiated $0 


Ray-Sensitive Agar 


Procedure involves use of agar-gel 
mis food 

First, we make a_plaster-of-Paris 
mold of the product. Casts are then 
contaiming 


m-reduction dye 


casts of the vari 


Agate | 
idati 


with 
ind « 


prepared 
resazurin, 
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(10 ml. of a 0.1% aqueous dye solu 


tion per liter of 2% 
When 


tracer dye changes 


agar). 

irradiated, the 
from its natural 
blue color to red, then becomes color 
Color depends on the 
degree of ionization in the irradiated 


cast: ire 


less change 


FIRST, accurate replicas of fruits 
and vegetables are cast with agar in 
plaster-of-Paris molds. Gel contains 


resazurin, an oxidation-reduction dye 


NEXT, 
radiates specimens on special ad 
justable conveyor. Later, they 
are dissected for study. 


electron accelerator ir 
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CLEANING FOAM is supplied by this generator, Indi- 
cated are filling funnel (A), air pressure regulator 
(B), check valve (C), air line connection (D), hose 
(KE) for carrying lather spray-gun nozzle, and 


solution-level gage (F) > 


to 





Solution under pressure forms a rich 


lather that speeds cleansing of vehicle 


bodies and reduces both labor and outlay 


From this generator .. . 





5¢ Per Sparkling Truck 


That's Biltmore’s Low Cost for Detergent 


Cc. K. LANNING 


Superintendent of Transportation 
Biltmore Dairy Farms, Asheville, N. C 


Ihe new type truck cleaning system recently adopted 
it Biltmore Dairy Farms, Asheville, N. C., has these spe 
cific advantages over the old method: 
> 1. Cleaning time per truck has been cut. 2, Detergent 
waste is minimized, 3, Cleaning is more thorough. 4. The 
job is now less fatiguing to the washers. 

Accordingly, trucks are now “foamed” spic and span at 
an average rate of four per hour. Expenditure of deter 
gent is carefully regulated by devices on the unit. And 
foam from an 1|1-gal, charge of solution will clean approxi- 
mately 20 trucks, bringing the detergent cost down to 
about Se. per truck 


Contrast of Old Way 


Formerly, the truck cleaning and washing involved the 
time-honored bucket and brush, with plenty of manual 
work 

And as all those who have used such washing methods 
know, much cleaning solution was constantly lost by drip 


86 


ping from the brush as it was moved between bucket and 
truck 

Further, this was a slow operation, And there was the 
further disadvantage that the cleaning solution would often 
streak and dull the appearance of the paint. Biltmore 
remedied this with a new detergent application. 

Here is the new way detergent is applied 


Working Details 


lirst, the operator rinses the truck with cold water. 
Then a foam-like lather is sprayed in a few sweeps 
over the surface of the vada 9 This foam is then spread 
with a brush and allowed to soak for a few minutes before 
the rinse, which removes dirt, soil, road discoloration, etc. 

Now to details of the heavy-lather-making unit (manu 
factured by Oakite Products, Inc., New York City). 

itted on a platform approximately 3 ft. above the floor 
in the garage near the outside washing area is a 50-gal. 
open-top drum. This is equipped with a draw-off faucet 
that extends beyond the edge of the platform and over the 
filling funnel of the foam generator 

The lather-maker consists of a 14-gal. foam-generating 
tank, a foam-discharging gun, and a length of hose. ‘The 


wide 
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. . . road-grimed trucks... 
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A SOILED TRUCK is like an unclean bottle, in the view 
of this dairy. Washing is mandatory 


. . . that’s spread to soak... 


LATHER is firm enough not to run. It’s now spread over 
entire body with long-handled brush. 


detergent lather is produced by introducing compressed 
iir into the cleaning solution in the tank through a pre: 
sure regulating valve. 

'his foam maker is installed inside the building near a 
compressed air outlet, and its 50-ft hose extends to th 
washing area, with plenty of length for maneuvering, The 
compressed-air line is connected directly to the unit's ait 
inlet 

When the foam generator is in operation, compressed 
lir passes through a regulating valve, then through a 
check valve, down the outside of the tank, and finally i 
piped into the vessel near its bottom. 

On the inside of the tank, the air pipe is perforated, giv 
ing a pressure-regulated discharge through many small 
openings, and thus creating a predetermined quantity of 
foam 


About the Detergent 


I'he detergent solution—5 oz. of Oakite Composition 
No. 70 per gallon of water—is made up in the 50-gal 
open-top drum and drawn off through the tap directly into 
a funnel attached to top of the pressurized machine 

he stock solution may be prepared in several ways. The 
fastest is to use steam to dissolve the detergent in a small 
amount of water and then fill the drum with water to the 
FOOD ENGINEERING, 
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. « « are sprayed with lather... 


DETERGENT FOAM is rapidly truck 


after initial cold-water rinse 


prayed over 


faces 


. . . tinsed—and truck gleams 


“2? “ 
Au hinete 
i .mmey 1 ARM 


Herwrevcearer 


RINSED TRUCK is spotless, free from streaks, And three 


more will be cleansed before the hour's up 


material has been brought into 


hot or cold water may be 


level after th 
If steam is not available, 


desired 
olution 
used 
[he temperature of the 
less than 65 deg | 
temperature will not produce the de 


should not 1 
olution 


tock 


used 


olution 


when mice i lowe! 


ired foam and will 
therefore waste solution 
It has been determined that 


when the unit working pressure i: 


results are achieved 
At lower 
s foam and dryer foam is produced, whereas higher 
result These latter are not a 
ind so are less de for this work 


best 
35 psi pres 
ures, |e 
foams 


irable 


pressures in wetter 


efhcient 


Heavy Foam Best 


It has also been found that dense foam tends to cling to 
sides of the truck 
» be wasted on the ground 
Once the generator has been charged and the 
turned on, the operator takes the gun and sprays as he 
walks alongside the surface to be cleaned. ‘Then come a 
few swipes with the long-handled brush, followed by the 
rinse~and the job’s done 
Results of this washing method are gratifying to the 
soaking foam actually does the bulk of 


ind without running down the sides 


ice ilve 


operator, since the 


the washing work 





i) 
fifi 


ebb haga: 


a 
4 


| 


gee 


af 
ve 


f , 


wif fh) oe 
Me 
LL 


it 
+ 


“ —_ 


> a Ae 
ae ae 


Liu airy 
tT 
es 


OO 


mn 
atl 


i ee. 


’ 
: 


a 
| 


ui 
ULL 


— 
— $a ‘ 
az 


t 
' 


Wy 
a 


Pha CQ) 
) 00 yi O0\0 of £ 


rer 
wou 


QQ 


o 


a 


eo@e,ca 


CLARK’S PUL-PAC SYSTEM 
...cuts labor and pallet costs $39,000 


— 
a2 


a 


Operation is simple. The Pul-Pac grasps an 
edge of the fiberboard pallet and pulls it 
onto the truck's forks. To unload, the Pul-Pac 
pushes against the load, and the material 


slides into a stored position. 
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Clark’s Pul-Pac system enabled 
Narragansett Brewing Co. to con- 
vert to fiberboard pallets for their 
materials handling operations. 

HERE ARE THE SAVINGS that 
Narragansett reported: 

@ Labor time cut to 20 man-hours 
per freight car—a saving of 
$20,000 per year. 

@ Pallet investment cut from 
$21,000 (wooden pallets at 
$7) to $1800 (fiberboard pal- 
lets at 60c)—a saving of 
$19,200. 


FOOD 


. COMPANY 
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@ Other savings: increased stor- 
age space, reduced damage to 
supplies, and lower pallet 
maintenance cost. 

Clark’s Pul-Pac is typical of the 
complete line of attachments de- 
signed to make your Clark equip- 
ment more versatile, more profit- 
able. Get full details by calling 
your local Clark dealer today. 


Industrial Truck Division 


CLARK c T: q m 


EQUIPMENT 
EQUIPMENT 


Battle Creek 14, 
MICHIGAN 
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Meat Packers Tackle Vital Issues 


Subjects of broad interest to meat packers—and to food 
processors in general—got an active going over at the 
recent annual meeting of the American Meat Institute in 
Chicago. 

Given top billing were talks on automation, new pro- 
cessing techniques, cost control, and future meat supplies 


Automation: A Must 


Che challenge of the next 20 years—greater productivity 
with a fixed labor force—can be met only if industry 
automates now, asserted C. F.. Evanson, T. A. B. Engi 
neers, Inc., Chicago. 

Defining automation as mechanization plus a tremend 
ous extension of man’s senses, he cited the need for closet 
quality control through elimination of human inefficiency. 

Process controls in the sausage kitchen enable more 
consistent formulation than is possible with any human 
operator. Skill and experience in developing the formula 
are used just once. From then on, equipment does the 
work, with controls insuring that machines adhere to the 
process. And the same principle applies all along the 
production line. 

Today, a completely automated sausage kitchen is 
limited only by lack of a casing that can be fed and stuffed 
continuously and automatically. When that is developed, 
sausage manufacture will be automated from kitchen 
operation through packaging, since automatic means for 
linking, handling, weighing, and packaging already exist. 

With proper processing of relatively small 
quantities of yarious sausages can be automated as efh 
ciently as larger operations in which one type is made on 
each line 

Small runs of different formulas can be handied by a 
punched-card system. Each card, representing a formula 
and process, carries a product through its specific opera 
tions. Automatically controlled are such variables as 
formula, weight, temperature, and time. 

Goods need not be fluid, semi-fluid, or even uniform to 
be adaptable to automation. Consider, for example, the 
manual operations involved in processing the non-uniform 


controls, 


bacon belly. 

However, this manual handling will be eliminated by a 
line soon to be unveiled. 

In this new operation, cured bellies will automatic ally 
be segregated according to weight, transported through 
an automatic smokehouse, next go into a quick-chill unit. 
rom there, they will go to a press, then directly to a 
slicer. Finally, slices will be counted, weighed, and pack- 


aged—all automatically. 


Static Smoking: Pros and Cons 


Advantages of continuous electrostatic smoking, as well 
as some of its unresolved problems, were presented by 
Dr. M. C. Brockman, Kingan, Inc., Indianapolis. 

For meats which do not require heating to a definite 
temperature during smoking, this process can be recom- 
mended without reservation. However, with products such 
as bacon there are negative aspects associated with con- 
tinuous infra-red heating rather than the electrostatic 
process. 

JANUARY, 1956 
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Informative talks delve into: 


> Automation 

» Electrostatic Smoking 

> Pure-culture starters for summer 
sausage 

” Radiation sterilization 

> Weekly profit-and-loss forms 

>» Future meat supplies 





Extensive studies indicate that sliced bacon prepared 
from continuous-process bellies is as acceptable to the con 
sumer as that made by batch processing. Flavor imparted 
by electrostatic smoking is indistinguishable from that 
conventionally produced. Moreover, the  electrostati 
process is readily adaptable to continuous smoking of meat 

Handling cost of continuous-process bacon is about half 
of that incurred in batch processing. Operation is flexible 
since no fixed numbers of bellies are required, in contrast 
to that in a batch smokehouse where a fixed load i 
sary for most efficient processing. Moreover, capital expen 
diture for the continuous system is substantially less than 
for conventional smokechouses of equivalent capacity 

In addition, there are several potential advantage 
yet completely evaluated 

Any fat which drips from bellies 
smoking chamber can easily be recovered as an 
product. And electrostatic deposition offers a far 
range of smoke flavor than is practical in batch 
Finally, since heat proce 
pleted, it is bacteriologically feasible to prepare 
meats without added salt 

On the other hand, the 
ents several production problems 

bir 4 cliftes oe 
what from that of the conventional product. ‘There ma 
be a difference in texture on the fat side. Slicing yield 
tend to be erratic although there is e\ that thi 
might be overcome by lower slicing temperature and mor 
careful handling. Furthermore, it is probable that infra-red 
heating does not provide an adequate margin of safety for 
odd-size bellies within a given weiglit cla 

Short, unusually-thick bellies may not attain adequat 
internal temperature or dehydration, ‘Thi 
even more severe problem in continuous infra-red proce 
ing of bone-in hams, which vary considerably in thickness 
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Quicker Sausage Production 


When given BAI 
starter cultures will be ready for field 
ausage manufacture, said C, fF. Niven, Jr 
Meat Institute Foundation, Chicags 

Salt-tolerant strains of thes 
sausage emulsion as they ar 
smoke. ‘Test results indicate better flavor deve 


Pediococe u 


trials in 


approval cerevisiat 
LLC! 


American 


bacteria grow rapidly in 
ted to the usual “cold” 


lopment and 


ubjec 
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greater firmness in the sausage samples thus inoculated. 

In addition, use of this starter culture eliminates the 
3 to 4-day holding period prior to stuffing. Since smoking 
can be shortened from 3 to 2 days, finished sausage may be 
made within 48 hr, after original trimmings are chopped. 

In this work, starter was uniformh prinkled or sprayed 
the emulsion as it was mixed—the only additional 
step required. Bacteria were first centrifuged from a broth 
and then re suspended in a small quantity of distilled water 
rom 0.1 to 2.0 pt. of culture was used per 100 Ib 

Starter culture can be freeze-dried and kept in a dry, 
powder form indefinitely Although costly, this 
may prove the most practi al 


onto 


method 


Ray Sterilization: More Work 
When all of the 


radiation have 


technical difficulties of 
the 


terilizing meat 


been overcom ultimate use of this 


process in preference to other methods will still depend 
upon relative cost factors. And these are yet to be deter- 
mined, according to Dr. R. Tischer of the QMF&CI, 
Chicago 

As an example of a successfully irradiated meat, he cited 
bacon, which may be sterilized with no apparent loss of 
quality in the fried product. If off-flavors do exist in the 
raw product, they are dissipated by the time it is cooked. 


Weekly P & L Statements 


An accurate and rapid guide to business administration 
las been our weekly profit and loss statements, reported 
K. R. Woodruff, Hygrade Food Products Corp., N. Y. C. 

The added cost of taking weekly inventories at a 
3,000-employee plant was estimated at only $200 a week. 


In return, the system offers . 


IN PACKAGING large bags of such produce as spinach 
remove sacks from conveyor (background), then fit label over 


stitchers crimp 


cole slaw, girls 


Reel-wire 


and 
ends 


staples through bag and label for tight seal 


Tight, Low-Cost Prepackaging 
— With Fast Stapling Machines 


WITCHING from wire-twist-and- 

tape closing methods to stapling 
has given new speed in prepackaging 
vegetables at Vitamin Queen Co., De 
troit 

Further, this system of fastening 
produce bags and master cartons eco- 
nomically provides a tight seal that 
keeps vegetables fresh longer. 

The company now turns out about 
6,000 cartons of produce each 8-hr. 
day. ‘Twelve staplers and wire stitchers 
(Bostitch) do the job. Employed are 
50 women and 10 men 

All produce is washed and bagged 
before being placed on slow-speed con 
veyors that carry the cellophane sacks 
to one of two sealing lines 

On the first line (see left photo), 
three bench-type stitchers, equipped 
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with foot-operated solenoid switches, 
close large bags of produce at the rate 
of 1,500 sacks per hour—600 per ma 
ching 

Originally, foot-operated _ staplers, 
using pre formed fasteners, were tried 
at this point But present reel-wire 
stitchers have proved to give 25% 
more production. They trim 
too, because roll-formed staples cost 
only much as the pre 
formed units 

On the second line, however, sta- 
pling machines using pre-formed fas 
teners fill the bill for closing small bags 
of vegetables (right photo). And 5,500 
packages per hour can be turned out 
on two staplers operated by four 
women. This is twice as fast as the 
old-style procedure using hand-applied 


costs, 


one-sixth as 
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(Turn to page 143) 


SMALL BAGS are closed by staplers, 
using pre-formed fasteners. Girls al- 
ternate on unit, twisting bag necks 
and securing each with single staple 


wire twists, declares Dominic Mangi, 
Vitamin Queen general foreman. 

Also, staples are 26¢ per 1,000 
cheaper than the wires—a substantial 
saving over the long run 

Finished packages travel by con 
veyors to a cartoning section. Here, 
two dozen bags are stacked in each 
16x12x12 in. master carton, which has 
been previously bottom stitched. 

Formerly, tapes were used to close 
carton tops, and two girls were em 
ployed to maintain the necessary 300 
box-per-hr. rate. But it was found that 
during cold weather tapes would not 
hold during shipping. 

Now, a special “Autoclench” sta 
pler (with foot pedal) is used to 
firmly seal cases. One woman only is 
needed to meet production. 
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SIX SIZES 
e 1/2 to 30 hp 
e Single or doubie 
reduction 


oe Wide output 
Speed range— 
420 to 10 rpm 


FALK 


ALL-STEEL 
Shaft Mounted Drives — 


& 6 @ 
simple-compact-rugged-efficient 
Created specifically for the vast number of applications de- 
manding a sturdy and compact speed-reducing unit for direct 
mounting on the driven shaft, the new Falk all-steel Shaft 
Mounted Drive is built to give long service life at substantial 
savings of space, time, power and maintenance costs! 

This efficient helical-gear drive, latest in the unmatched list 
of Falk precision-gearing achievements is an ingenious modi- 
fication of the time-tested Falk Motoreducer design which 
has held, for more than 20 years, recognized leadership in this 
branch of highest-quality power transmission . . . It comple- 
ments and completes the world-famous Falk line of reduction 
units covering the entire range of industrial applications. 

Investigate the Falk all-steel Shaft Mounted Drive. Write to 
Department 247 for engineering bulletin, including selection 
and dimension details. 


THE FALK CORPORATION, Milwaukee 8, Wisconsin 
MANUFACTURERS OF 


@ High Speed Drives © Marine Drives 

# Special Gear Drives © Steel Castings 

@ Single Helical Gears © Weldments 

© Contract Machining 


@ Motoreducers 

© Speed Reducers 

@ Flexible Couplings 
© Shaft Mounted Drives © Herringbone Gears 
ENGINEERING, 
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These famous FALK 
"In-built” factors 
mean long life and 

dependability... 


1 All-steel Frame, with more than double the 
rigidity of iron, supports all rotating elements, 

2 Precision Helical Gears, designed and 
machined by Falk, rated to AGMA standards, 


3 Pressed Steel Housings, whose sole function 
is to keep oil in, dirt out; easily removed for gear 
inspection without dismounting unit 

4 Through Hollow Shaft wit! counter bore 
provides for easiest installation or removal from 
driven machine shaft extensions. 

5 Backstop can be furnished with the unit or added 
later for positive prevention of reverse rotation 

6 Positive Lubrication, continuous direct dip 
of revolving elements at all speeds 

7 Tie Rod and turnbuckle serve as anchor and 
facilitate V-belt or chain adjustment 


A FEW TYPICAL APPLICATIONS 
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SPECIAL WATER-AND-AIR RETORT tised in experiments. It comprises retort (A) and heat exchanger 
Ih). Water is pumped (C) from retort bottom through exchanger, where it is heated by high-presstire 
team, Hot water ents retort top at (D). Compressed air is superimposed above water level at (E), and 

f , psig. in process. Proportional controllers regulate temperature, pressure 


: 

] 

; 
H 
H 





This Lab Rig Blazes Way for— 


Retorting Foods in Plastic Bags 


Latest study points up sealing, filling, heat transfer, and sterilizing 
problems . . . Details unique superimposed-air retort system 


A. I. NELSON and M. P. STEINBERG ther light on these plastic s’ drawbacks 
Both films were obtained in sheet 

form. Mylar was supplied in 200 and 
We now know that both acid and 2. Impart no off-flayor to product. 300 mil thicknesses, I'rithene in 200 

non-acid foods can be heat-processed 3. Can be heat-sealed. ind 400 

in plastic bag: 4. Permit rapid heat transfer. Plastic bags were formed of thes 


And though present-day films are However, the initial investigation* materials by folding rectangular sheet 
| g g 


Department of Food Technology, University of Illinois, Urbana 


not designed for such severe service, uncovered several problems relative to and sealing two sides with a manual 
two of them—Mylar A (Du Pont) and — strength of heat-sealed seams, filling, operated, thermal impulse sealer (Ver- 
l'rithene A (Visking)—reveal these four and general handling that must be trod Corp Ihis unit gives a short 
desirable features olved before such processing can be but powerful heat impulse that weld 

1. They stand up to processing tem- come commercially possible. two thicknesses of film together in a 
peratures (250 F.). Experiments detailed here shed fur- fraction of a second, and permits seam 


92 FOOD ENGINEERING, JANUARY, 1956 








to cool under pressure of the sealer 
In the tests, width of sealed area was WORKING ELEMENTS 

about in. And two seals, about 4 TEMPERATURE 

in, apart, were made in each of the CONTROL VALVE 

open sides of the bag. It may be noted 

here that hand operation of the sealer 

made uniform sealing difficult. 








TEMPERATURE 
Plastic Strength Gaged CONTROLLER 


After seaming, bags were tested by lis | PRESSURE 
immersing them in water and filling t Wt CONTROLLER 
them with air.* Presence and location 
of leaks were noted by observing bub 
bles. Our table shows average net air AIR SUPPLY 
pressure at which bags started to leak. REGULATOR 
It should be remarked that standard 
deviations are high. This indicates 
that bag seals were not uniform. Prob ORWELL 
ible cause is the variable pressure ap elie 
plied to the hand sealer. aot : 

However, in no case was any general panto wey 
weakness seen in the film. All failures VALVACTOR ¢ 
occurred at or near the seams. ‘Those 
near scam were apparently caused by 
film being weakened during sealing. 

Significantly, leaks developed at 
rather low internal pressures (maxi 
mum - about : psig.). This poms PUMP 
a question regarding pressure needec 
to nee the general film area. THERMOMETER 

Accordingly, a special chamber was 
constructed to make this test. It was . 

4 ~ ' 
equipped with a head allowing film to STAM AND WATER i louTecin 6 
be clamped over a round opening of , + STEAM OR 
1} in. dia ~===- AIR ——— we 

Air was injected into the chamber 
Then a laboratory test gage registered CONTROL SYSTEM is detailed in this schematic. Temperature-sensing elemen 
Py is at top of heat exchanger. Air pressure detector is in pipe line between pres 
sure control valve and retort. A thermometer is installed in discharge pipe unde 
retort. Special fitting allows introduction of thermocouples through retort side 
(near top). These devices permit measurement of heat penetration into products 
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inside pressure applied to the film 
Mylar, of 200 mils thickness, was 
the film tested. And three pieces of 
this material withstood _ pressures 
slightly over 40 psig. without burst 
ing. Higher pressures could not be ture, then allowed to cool to about HEAT PENETRATION iS FAST 
obtained with the apparatus. 160 | 260 + + 
These tests reveal that whereas gen- At this temperature, plastic bags 
eral strength of these two films is W&™ filled with product and immedi 
good, the sealing must be improved. ately sealed with the impulse heat 
For if this seam area could stand pres- Sealer. Here, it was noticed that if food 
sures similar to that of the general ™4terial remained in the seam area, a 
surface, a major stumbling block to (Turn to page 140) 
this type of processing would be re- 
moved. 
Now to actual processing problems 
The non-acid food—a _ potato-meat 
stew—was raised to boiling tempera 











Bag Burst-Points 
(Seams Ruptured First) 


Film (6 Bags Leak-Starting Standard 
Tested for Air Pressure Deviation 
Each) (Mean In, 
He) 


TEMPERATURE WW °F 


Mylar A 
200 mils 
Mylar A 
300 mils : 
lrithene A STANDARD THERMOCOUPLE 

0) mil ) { measures heat penetration It's at 
Prithene A tached with nuts and rubber gasket 


40) mil similar to method used with metal 
cans. For result, see chart, right TIME IN MINUTES 
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HEEKIN 


Product Planned Cans 
for Every Need 


ET Heekin's engineers and market research personnel 
give you the benefit of their fifty-five years of metal 
packaging experience. Heekin Cans are Product Planned 


lithographed or plain planned for your profit 
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since i90! 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINGMNATI, OHIO; SPRINGDALE, ARKANSAS 











Ole Sage Episode 


SUPERVISOR SENIORITY 
TAKES DELICATE JUGGLING 


—Especially when it involves union men 


and stirs up a re-rigging of the contract 


IVAN C. MILLER 


Associate Editor, ‘Food Engineering” 


Barney Hasbrook, Industrial Relations Manager of Hol 
stein Dairy Products Corp., was in a very pleasant mood of 
self-congratulation. 

He and Ole Sage, consultant for the company, were 
coming from a meeting of foremen and supervisors where 
proposals for the new union contract had been discussed 
And Barney was particularly happy about the way it had 
come off—also glad that his long-time friend Ole had at 
tended, since the presence of this veteran brought him 
assurance, 

“You know,” enthused Barney, “at last we really got a 
bunch of alert fellows on the line. And they seem to be on 
our side for once. I guess that’s because we're working to 
do things right.” 

When the two were seated back in the office he 
tinued: “Last time we negotiated, we were on the heels of 
a strike deadline before we really got down to business. And 
you know the results—a lot of hasty decisions, followed by 
griping on the part of the supervisors and foremen. They 
had an idea that we'd never given a second thought to 
their views on what management should ask of the union 
But this time we started early enough to get all their sug 
gestions aired and also in time to do something about 
them.” 

Ole reached across Barney’s desk and hefted the man 
iger's heavy briefcase. “You sure do have plenty to work 
on,” he agreed, with a meaningful glance at the bulging 
case. “However, while some of those ideas offered by the 
men made good sense, a number of the other suggestions 
indicated many of the boys hadn’t thought things 
through.” 

Ole paused, then delved deeper: “Seems to me your 
last contract was sound on most clauses, and comprehen- 
whereas if you follow out today’s suggestions, 
ilmost a complete rewrite of the old 


con 


sive, too 
the result will be 
contract.” 


“Oh no, it’s not as bad as all that,” assured Barne 
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Ole pressed on with consider- 
able emphasis: ‘If it were up 
to me,’ he declared, “I'd give 
that management prerogative 
clause a thorough going-over 
—and | do mean thorough.” 











concerm the scrority 
that 


contract 15 


Almost all the proposed change 
clause. Of we will have to go over 
pretty thoroughly. Most of the rest of the 
Okav, though, and won’t need any modifications.” 

But Ole pressed on with considerable emphasis: “If it 
were up to me,” he declared, “I'd give that management 
| do mcan 


course, section 


prerogative clause a thorough going over—and 
thorough.” 
Why,” sputtered Barney, 


Ihere’s been no change in 


matter with that 
years It’s 


“what's the 
clause? that for 
never given us any trouble.” 

“That's just it,” Ole cut in. “It hasn't trouble 
because its meaning, to date, has been very clear, But 
certain of those changes now suggested for the seniorits 
clause could affect that ‘very clear’ clause—so that it won't 
mean the same thing any more.” 

Ole emptied the ashes from his pipe, then 
“Take that suggestion to the effect that men promoted 
That might prove 


Piven 


went on 


to supervisory jobs shall accrue seniority 
treacherous.” 

Barney chuckled Why, that’s 
the best idea we've come up with so far. You know all 
the difficulty we’ve had finding suitable people for first-line 
Almost never can we get the nght 
who 


“Treacherous, you say? 


management openings 
kind of supervisors from the outside The ones 
know dairy operations don’t know how to get along 
with the men, And those who seem to have leadership 
qualities don’t know whether cream rises to the top o1 
cttles to the bottom.’ 


Afraid to Take Promotion 


Barney then dug out a paper from a drawer of his desh 
ind said had our eye on some 
of the more skilled men in the plant. Here I’ve listed a few 
of them. And I think you'll agree they'd make 
supervisors. But,” he gestured hopelessly, ‘the way it is 


they’re afraid to take the promotion because under 


“For a long time now we've 


good 


now, 





UP THE HARD WAY came Ole, our prin- 
cipal character in this special series of 
“eases” fictionized to pinpoint  boss- 
worker problems in the 1955 food plant. 


Ole began as a laborer, proved him 


| 
y, | 


) 


then superintendent. 
choice as “a natural” to head Industrial Relations, a job 


self “a good worker” who “used his head” 
thus won the respect of both workers 
foreman, 


and bosses. He later rose to 


And finally he was management's 
he carried out with unusual success until his retirement. 

Actually, his 
his old company, and others, too, quickly were calling on 
The Lditors 


was a very short retirement. Because 


him for counsel—as related in these episodes. 
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i result, if 
might find 
our business 


eniority A 
ry to curtail production they 
out of a job And a 
pre tt 
well how they feel,” agreed Ole. 
I, myself wouldn't care to be in that position.” 
All right aid Barney. “That's why they want 

to change the re-write it to state that 
iccrue their seniority while outside the bargain 
In that way they'll lose nothing if it does becom« 
necessary to Now, I ask you—what's the matter 
vith that 
Not a thing in the ” assured Ole. “It’s a good 

And I hope you can get the union to go along with 
it. All I'm saying is that you should go over the whole con 
tract and make sure it doesn’t cramp your style in other 
Va 

Ole let 
vould happen, for instance, if 


nt contract they'd lose 


ve find it 


ou; pre 
nec 
themselve you know 
till i easonal 
I can understand 
then,” 
eniority clause 
UPCrVvisol 
ng unit 


ut down 


world 


| 
hGCd 


“What 
you wanted to fire one of 
‘for cause’?”’ 


that sink in for a moment, then said 


| 
those new 


Wh 
Super went in the 


oveied } the 


promoted supervisor 
back Barney 

and aren't 
fired as 


ve d just fire him, of course,” came 
bargaining unit 
contract, The hired or 
nanagement sees fit. And you certainly must agree that’s 
vay it should be. Furthermore 6 
jut here Ole interrupted him: “On the contrary, that’s 


can be 


a man to make him a foreman we 
liberately discriminate against him.” 

“Oh, yes, | know that just as well as you know it. But 
does the union know it?” Ole persisted. “Besides, can you 
really be so sure things would work that smoothly?” 


rtainly wouldn't de 


Ole Spots a Dilemma 


“And another thing: What would you do if you learned 
one of these supervisors was using his position to coerce 
non-member employees into the union? Your company 
policy here has always been very strict. You never interfere 
with the right of a man either to belong to a union or to 
refuse to join.” 

“And so, here’s your dilemma: If a supervisor deliberately 
violated company policy in this respect—no matter in 
which direction—then you'd have to fire him, or else get 
into a peck of trouble with NLRB.” 

Barney sucked slowly on his pipe for a while. “You 
know, you do have something there,” he finally admitted. 
“T still think it’s a good idea, due to the seasonal nature 
of our work, to encourage men to take supervisor jobs by 
vertheless, its just as you 
say. We're going to have to go over the whole contract 
with our attorney and clarify this point about manage 
ment’s right with respect to supervisors.” 


guaranteeing their seniority. N« 


the way it was when 


ested in the bargaining unit 
vhen they do? And 
point of view 
isors at will, without 


tipe rVvisors 


SUPPOSE Ww 
won 

howing yust cause 
hort 


the purpose ota 


cmorits In 


visor ‘for Cause 

bargamimg unit in accordance 
“Wait a minute, Ole Barney 

we wouldn't do a thing like that 


didn’t have any seniority 
But will it really be the same 
look 
If you're permitted to fire super 
wecounting to the 

that means you can wipe out a man’s 

if work slackened off you could defeat 
eniority clause by discharging the 
instead of transferring him back into the 
vith hi 
protested 
If we thought enough of 


at it from th 


union for it or What's more, 


upel 
accordance with 
eniority.”’ Assn 
“You 


thousand 
that one 


k now 


of other 


“And I'll have to grant that this business of contract 
negotiation can be mighty tricky 
place, then it shows up somewhere else. You’ve convinced 
me. We can’t take any part of the old contract for granted. 
changing circumstances can unhitch things 
even when the contract remains the same.” 

“You're right as rain,” chuckled Ole 
one exception of your arbitration clause, 
the 
Being exa tly the same 
contracts, 


You make a change one 


“That is, with the 
which I note is in 
American Arbitration 
that written into 
to re-«xamine 


rules of the 
clause a 
you won't have 





From Ole's Notebook 


Tabbing Workers on Trial 
It happe ms all the 


ployee, having completed his proba 
tionary period, gocs on working well 
beyond it—and then his supervisor de 
cides he didn’t make the grade afte: 
ill. So he is let out 

Inevitably, if there is a union, a 
filed, and the company 
has to go through the whole costly 
rigamarole of proving imcompetence 

But had the firing taken place be 

| vor} into hi 


time. A new em 


prevance l 


rights 


as a regular employee there would have 
been no such trouble. 

The problem arises from two causes: 
either the supervisor cannot make up 
his mind in time, or he forgets when 
the probationary period is up. The 
remedy lics in smoother procedure 

In one company, the personnel de 
partment maintains a tickler file of all 
probationary workers. A week before 
the trial employee's time is up, a re 
minder is sent to the supervisor. 

Another organization has a 
elaborate system. A member 


more 


of the 


QUALIFICATIONS WERE Looms 208, 


a 
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personnel department and the fore 
man meet with the new worker a week 
or two before his probation expires 

This gives both the foreman and 
personnel man an opportunity to get 
the worker’s reactions to his job, his 
environment, his problems 

After the meeting, the foreman and 
the personnel man fill out a joint 
“New Employee Follow-Up _Inter- 
view” form, covering such matters as 
job instruction, working conditions, 
job satisfaction, wage satisfaction, so- 
cial adjustment, orientation on work 
ing conditions, and worker appraisals 

Thus, when a decision is made that 
a newcomer be kept on, it is no hap- 
hazard matter—‘The Management 
Review” 


Pays to be Firm 


When necessary, management 
should bi Most unions have far 
more respect for a company that gets 
inalyzes 


hrm 


il] the pertinent information 


it, and sa when the time comes 


(Turn to page 99 
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A word about price vs. cost 


When you come right down to it, a boiler is only tion for reliability and economy of operation. Ames 
as ‘cheap’ as the results it gives you! A low-cost customers are invariably “repeat” customers! They 
boiler that’s unreliable or incomplete is the most know that lower-cost STEAM rather than a lower- 


expensive one on the market. cost boiler is the best buy. 


That's why we've always built AMESTEAM 
GENERATORS up to a standard, not down to a MES F EAM 
price. Throughout our 108 years of building boilers, G Ee N FE RATOR 


customers. It is no coincidence that so many firms 20 sizes, 10 to 600 b.p. 15 to 200# Oil, 


this policy has paid off in lower-cost steam for Ames 


specify “AMESTEAM” on the strength of its reputa- Gas or Oil-Gas Combination. 


COUPON TODAY 
s 


AMES IRON WORKS 
iRON BOX B-16, OSWEGO, N.Y 


% To Gentlemen 
wor Please send me further information on AMESTEAM 
. GENERATORS and name of the nearest representative 
¥ 
osweco, ™ NAME 


s0% cD COMPANY 


ADDRESS 
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from @ SPECIAL kernel of corn... 


Photo courtesy of Corn Industrie 


Cc LEA RJ E L fruit pie stabilizer 


lake cherries. Peaches. Berries. Any fruit. Make a pie filling. And retain 
the brilliant fruit color! Orchard fresh flavor! The sparkling clarity of full-bodied 


fruit in clear, stabilized juices. With just a semblance of flow! 

How? 

By using National's CLEARJEL. Not an ordinary corn starch. CLEARJEL is refined 
from a unique hybrid corn grown especially for National. It resists 


set back" after cooking. Remains clear. Never imparts a masking undertone 


of cereal taste. Never interferes with nature. 


Prove it! Bake a test pie. Ask your jobber for CLEARJEL. Or write 
tor FREE recipes and a FREE CLEARJEL test sample. 


”~ 


@ 


STARCH PRODUCTS INC, 
Fror 
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Ole Sage Notebook 


Continued from page 96 





Based on all the facts, this, gentle 
men, is the best we can do,” 

Until management reaches the 
point where the union knows that it 
means just exactly what it says, the 
union cannot be blamed for making 
“one more fight,” and then another 
and another. 

In short, if management vacillates, 
then immature, rough treatment can 
logically be expected.—Herbert O. 
Eby, Labor Relations Director, Pitts 
burgh Plate Glass Co., in talk before 
California Personnel Management 
Assn. 


Paying for Suggestions 


Experience with suggestion systems 
indicates that the more generous the 
awards, the more effective the program 
and the greater the savings in the long 
run, 

Cash awards nearly always are best 
A minimum amount should be estab 
lished, $5 or $10 being common. 
Awards probably should never be less. 

There should be no maximum award. 
\ maximum has no particular purpose, 
and it is good psychology to have “the 
sky” as the limit. 

Wherever possible, awards should be 
"“ased on the net savings expected from 
using the idea for the next year. The 
net saving is the gross saving less the 
costs of apply ing the suggestion I'hese 
costs include retooling, redesigning, 
and the scrapping of superseded parts, 
equipment, printed forms, or what not. 

Be moderate in appraising stepped 
up obsolescence resulting from new 
ideas; that should be a welcome price 
to pay for increased efficiency. Where 
you can’t measure savings, make a rea- 
sonable estimate. 

Since awards will be based on actual 
savings to the company, it pays to give 
reasonably big awards. Experience 
shows that a big award is followed by 
increased interest in the plan and an 
increased volume of suggestions. 

Some companies award the suggest- 
er 10% of the estimated first year net 
Other give more—some- 
times as much as 50%, or up to 25% 
of the first 3 years’ anticipated savings. 
Some companies pay on a sliding-scale 
basis, with the percentage decreasing 
as the saving gets very large 

One leading manufacturer goes even 
further, giving the worke: 
between 50% of the net 
the next year and the right to see what 
he can do with his own idea on his 
own job. He then generous 
award based directly on the increase 
in his output resulting from use of his 


savings 


his choice 
savings for 


gets a 
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idea. This is a powerful spur to im 
proved methods and greater efficiency 

In selecting a method for determin 
ing the amounts to be paid as awards, 
remember that the awards are not a 
matter of generosity but of stimulating 
the employees to think constructively 
about the business and to bring about 
genuine improvements and economics. 
Unless a suggestion actually will result 
in an improvement or savings, it is 
questionable whether an award should 
be given.—‘‘An Employer Suggestion 
System for the Small Plant’, U. S 
Government Printing Office, W ashing 
ton, D, C 


One View of the Big Union 


“There is no special virtue or lack 
of virtue inherent in one big labor 
union which would not also attach to 
one big business, one big educational 
organization, one big political party, 
or one big sectarian theology. 

“With bigness comes a concentra 
tion of power, and with that power 
comes abuse. 

“There 
that rule throughout the known history 
of man.”—George Q. Lynch, Presi 
dent, Pattern Makers League of North 
America (AFL) in “Personnel Jour 
nal.” 


has been no exception to 


Favor Single Arbitrator 


American 
management, 


When the Arbitration 
Assn. asked “Do you 
prefer three-man or one-man arbitra 
tion boards?”, 79% favored the latter 

Reasons: Selecting three men takes 
excessive time, and delays in the final 
decisions are likely 

Executives further 
three-man decisions often were 
compromises not representing — the 
stand of any specific individual on the 
board. 


replied — that 


too 


“Nice to be the Boss” 


“It’s true that 
sponsibilities are great 
ment is paid accordingly. Never have 
I known of a top management man 
whose burdens became so great that 
he swapped places with the worker. 

“All too often those in management 
who feel most sorry for themselve 
are down to their third Cadillac 
econd cruiser. So let 
ourselves and cut out the double-talk 

“Even with all his headaches, it’ 
still nice to be the bos Saul M 
Silverstein, President, Rogers 
in talk before American Management 
Assn.’s Office Confer 


ence 


management 
but manag 


and 
top kidding 


Corp., 


Management 
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Toward Better Handling 
Of Discipline Cases 


Acting foi 
the union can appeal the case first to 


1 cise iplined ( mployee, 


the foreman and then on up to top 
management, 

Whereupon, if management and 
union fail to 
decision may be 


settlement, a 
reached by 


reach a 
arbitra 
tion (as provided in most contracts ) 

Certainly this is better than not 
reaching a settlement. T*urther, de 
arbitrators are coming to 
torm a useful framework for both man 
igement and unions to use in decision 
making. 

But as this method of procedure i 
usually applied, it has some grave d 
fects 

The machinery begins operating 
only after management has made tt 
It is, 
a system of ippeal 


cisions of 


in other word 
Ihe initial 
management 1 


initial decision 
only 
act of discipline by 
still arbitrary and unilateral Any 
later determination that modifies o1 
revokes the punishment is, in the ey« 
ot employees, conclusive proof that 
management was unjust 

Because the union is given the rol 
only after an appeal has been filed, 
management often makes its decision 
without consideration of the case for 
the defense. Only when the 
is filed does the union present its wit 
and it 
the union’s case | 


appeal 


NeSses reasoning. Frequently 
and 
management is out on a limb wishing 
it had known all the fact 


It certainly would be 


CONVINCING 


oonel 
well for man 
agement to approach discipline with 
these considerations in mind. Why 
not make the investigation first? Why 
not solicit ind 
from other « mploye es? 
B There is an old belief that a good 
foreman must make a decision quickly 
—that in cases of discipline he must 
act on the spot at the instance he ob 
serves or learns of the offense. But 
this is nonsense, especially when the 
apparent offense calls for major dis 
cipline. 

Ihe foreman should act, to be sure 


evidence information 


just as a policeman makes an arrest 
But just as 
case and sentence 
pot, neither 
If it 
the 


nive 


1 policeman does not try a 
1 malefactor on the 
hould the 


nece ars he 


foreman 

_ Should 
while the 
The disciplinas 


or the 


ecm 
offender home 
tigated 
decision can be 
day after 
Often it will help to hold an in 
formal hearing with the employ ( 
together with am 
Human Re 
MeGraw 


end 
Casc i 


made next dar 


and 
his union steward 
they summon 
lations in Small Industr 
Hill Book Co 

end (Re 


witnesse 


ume reading on pag 





EDITORIALS 
FRANK K. LAWLER, 
Editor 


In Behalf of Progress oo 


Technical Opportunities Challenge You in 1956 


to the challenge of opportunity, and 
1956 can be excit 
ing year yet in food manufacturing 

We pointed up the challenge of prosperity—the 
of dollar last month 


are equally 


If vou rise 


ill successful men do your most 


dine in the marketplace 
But ther 
intriguing, technical opportuniti 
Cone 
heant innovation in food 
advent of quick freezing. We 
to the list of 
poilage organisms. 
It is approved for use with eviscerated poultry, the 


important, and even mor 
most 
preservation since the 
refer to the addition 


for inhibiting 


of these may turn out to be the signi 


of an antibiotic means 


try 
food 


cooking of which destroys the Aureomycin chlortetra 
lis “breaks the ice” for 


intrigued the industry for 


cycling a revolutionary 


new technique which ha: 
three or four years 

\lthough approved as a “pesticide,” with a feder 
ally established tolerance, thi 
looks like a sh fish and red meats 


It may well prove practical as a olution to bacterial 


particular antibiotic 
natural” for fre 


deterioration of frozen foods during defrosting 
provided, of course, the frozen items must be cooked 
before eating 

Not much stretch of the 
to visualize benefits from treating fresh vegetable: 
and fruits with the new spoilage inhibitor. And 
when technologists really turn on their imagineering, 
Moby Dick and the eventuality of 


meat so as to new 


imagination is needed 


they dream of 


preserving whale open up a 
of food for the world 

will look longingly at this new entry in 
the food preservation field, but with the knowledg« 
that they can’t use it to permit less rigorous heat 


anyway 


SouTCE 


Cannet 


processing not now, 
In terms of world food problems, the antibiotic 
this 


Think what it might do to protect meat 


becomes even more significant than it is in 
country 
in warm countries with little or no refrigeration 

But thi: method for keeping food fresh 
longer is but one of the technical 
Nuclear irradiation still] 


promise of commercial fruition for preserving food 


new 
challenges 
and electron pose the 
products, killing insects, preventing sprouting, break 
ing the trichnosis cycle, and making dificult auto 
mation achievements possible 

lhere are many scientific and engineering prob 


lems to be solved. But a lot of research is being 
done on thes¢ problems 
Not so dramatic, 


lenge ol large 


Ke p your eye on this one 
but nevertheless a technical chal 
dimension, is the scientific applica 
tion of chelating, o1 sequestering agents, to improve 
food quality extend shelf-life, 


and solve processing 


problems. ‘These highly selective compounds have 


the ability to tie-up troublesome metallic ions and 


100 


prevent their usual deteriorating reactions—or to 
remove them to improve quality, as in tenderizing 
canned peas. 

One class of chelating agent, the polyphosphates 
now is used for several with official 
approval. ‘The organic type, such as EDTA (ethylene 
diamine tetracetic acid) also will do many technical 
tricks—like inhibiting precipitation, clarifying wine, 
controlling wildness of beer, and preventing dis 
coloration of pre-pecled potatoes. ‘These organic 
chelaters are not entirely in the official clear, although 
there is much evidence that EDTA is safe at levels 
below 100 ppm 

But don’t let the new 
attention from the challenge of advanced engineer 
ing. ‘This presents cost-cutting and quality-improy 
ing opportunities at every turn in food manufactur 
ing. Continuous processing, short-time high-tem 
perature treatment, and aseptic canning can, and 
will, go a lot further. 

Electrostatic smoking is panning out as a success 
ful meat treatment. But the technique is more than 
that. It is a new way to perform the unit operation 
of coating, used in many branches of the industry. 

Many other unit operations have been improved, 


purpose », 


scientific “tools” take you 


too. But the greatest engineering challenge of the 
day is to put more automation to work in food plants. 
Not only is this needed for efficiency and quality, but 
to meet the shortage of labor that is expected to 
develop in the years ahead 

Here, let us toss in a challenge made by an engineer 
at the meat convention, It is to punch each product 
formula and process on cards, and feed these cards 
into an electronic robot that directs the manufactur 
ing Operations. 

You may not want to do this tomorrow. But it 
could be done. And it indicates the magnitude of 
the automation challenge. 

here is no let-up in the challenge to improve 
packages and products. 

“Prefabrication” and prepackaging of products for 
self-service is going much further. Evidence of this 
is seen in the current flurry of activity in packaged 
and wax-coated frozen meat cuts. 

So, too, is there much room for more achievement 
in the production of packaged, controlled-portion 
items—not only for the housewife but for institu 
tions 

And no one need be reminded of the demand 
for more convenience foods of all types—the ready 
to-heat-and-eat, or mix-and-bake. This challenge is 
only beginning to be met. Our industry will not 
have done its job until housewives buy most of thei 
meals as packaged ready-to-serve items. 

Yes, 1956 can be quite a year for you 
ENGINEERING, 
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Johns-Manville announces a new line of Filter Aids 


For... Exceptional Clarity, Cake Stability, 
Labor and Maintenance Savings 


DIATOMITE— Celite’s unique particles pro- ASBESTOS — Fibrous asbestos particles pro- 
vide highest clarity at fastest flow rates. vide greater cake stability and adsorption. 


Combining the excellent adsorption properties of 
selected and processed asbestos fibres with the high 
flow rates of Celite* diatomite, Johns-Manville 
offers this PRE-MIXED filter aid to those requiring 
superior filtration of liquids. 

Johns-Manville, the world’s largest producer of 
both Asbestos AND Diatomite, selects materials 





FIBRA-FLO—In Fibra-Flo you get the advan- 


tages of both asbestos and diatomite 


from each of its mines and carefully blends them 
into a number of grades. In addition, strict uni- 


formity is maintained for each grade so that you 


may choose the exact mixture you require, relying 
on this uniformity for all future orders 


Fibra-Flo is now available in carload quantities. 


Use the coupon below to get further information, 


FIBRA-FLO offers the following advantages to your filtration process: 


1. Improved clarity more quickly obtained.—Increased production. 
2. Filter cake more easily parted from screen.—Labor savings. 

3. Better protected septums, less plugging.—Labor and maintenance savings. 
4. Screen imperfections can be coated.—Longer service. 
5. Asbestos can adsorb undesirable dissolved solids. 


Johns-Manville 


FIBRA-FLO 


asbestos-diatomite filter aids 


A product of the Celite Division 





*Colite is Johns-Munville’s reg d trad hk for its die silica products. 


Johns-Manville, 


Box 60, New York 16, N. ¥ 


(In Canada: Port Credit (Toronto) Ontario.) 


Please send further information on Fibra-Flo 


Please have Celite technical man call for Appointment 


I am interested in the filtering of 


Name 


Company 


with the following equipment 


Title 
Address 
Zone 
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Versatile Tomato Juice Line 


Six evaporation units and 


preparation and canning of 


In accompanying 
the empt 
mn-ch Wiel 
from receiving dock 


1 
made mo} COMMDPICX 


ration In l I] 
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xibility im 


number prepare 


1 product of differes iry fle 
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dictate use of pec 
ulated | ilve 

product may be 


flash-break 


ration Gravity required and other con 


ideration unit ind product flow 
is then 
A ili 


hie ite! ? 


from th 


imple 
x hy nig 


init to the heat 


ivity throug 


For the story behind this Flowsheet, see 


it may bypa the latter and proceed by gi 


pulp r-finishers, then be pumped to thi pre iporat 
Point 4) and to th effect evape 
Preheaters, flash-breal tem, and flash pr 
ind-tube unit The latte 


prior to 


loubl rator 
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flow 
tem and preheat 
ture 
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ome pre produ t te 
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ipo! ition 
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form 
the « 
terilize thy product 
ontrol r 


I hi i} 


nad under tomate temper 


mount to pectin ind color 


rations more ct 


quipment vhich has more than 6.000 
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iutomated by 
ively Steam pressure 


usable surface. 3 


mstrument il working 


progr 


constant 
flow to th an ided 


md volume 1 


upph tanh 


bh inished pice 


FOOD ENGINEERING 


January 


equal number of diversion points enable 


products ranging from 6 to 30+-“% solids 


of the two Buflovak double-effect evapo 
regulated by liquid 
second effects. Dis 
controlled; density 


cttect 

At the required density 
drawn into the 
sutomaticall 


el control it 1 


harge from here is also 
being attained by maintaining proper product level 
then pumped to an after heater (7) from 


Product 1 
filler or transferred to one 


vhich it can be 

of the high-densit 
[here are three of the 
md One 


modified by ‘Thornton for re 


valved to a 
evaporator 
units—two Mojonnier (Point 
Point 9 One of the former was 
irculation Ihe other is a 


| hie mova 


igic-pass type 

The ‘Thermovac ilso single-pas ) 1 4-stage 
team at 9,700 Ib./hr It is instrument-auto 
mated as are the other evaporation units Only two oper 
itors are necessary for the entire department. Rate of 
flow } manual setting on the control panel 

Intermediate Point 10), in turn, transfer product 
jutomatically controlled by 
the change in And thes¢ 
in turn, maintain a uniform head in sight glasses, which 
provide a visual check of level and product color. 

Because of the istance to flow, and greater 
idhesion of product, positive-action pumps were modified 
for efficient provision of proper product velocities 

[he velocities in thi tem ar 
fall within the range of the least fouling factor 


high density product 


unit 


requiring 


regulated by 
pump 
ive stages and ar 


volume of e iporated water. 


greater 1 


maintained in balance 


ind the 


perm ible for 


CHECKLIST OF EQUIPMENT 


Renner & Nau 
pulper finisher 
O'Donnel Brass 

orator Kren 
vaporators, afterheater 

Thermovac, I Bel 

Waukesha variable 
Taylor tainle piping 

Wilcox ; steam valve 


aulic pump, and 


1 conve I 
Olumbia hug ) eater 
Oscar 
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BREAK HEAT 
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PALLET DUMPER is hydraulically operated Requires only one 
man per shift to handle 1,500 tons of tomatoes (50-lb, lugs) per day 


EVAPORATOR 
Ht) patie 


vil riiy behind iH i | 





) renwager of grinders (right) macerate graded tomatoes, discharge Ljetotad 
juice through magnetic traps to pumps that feed preheaters (left) | | 
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FLASH~ BREAK HEAT EXCHANGER SYSTEMS (3) 
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DOUBLE-EFFECT EVAPORATORS (2) 
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Continuous Freezing of Retail Cartons at Rate of 180 per Minute 
Requires Only One Operator 


at Fairmont Canning Company, Winnebago, Minn. 








METHOD 
APPLICABLE TO ICE CREAM 


Frozen food packages entering the Freezing Equipment Sales continuous 
freezer from high-speed filler. Compact insulated room freezes 24,690 
]12-oz packages at one time Only the product enters and leaves the room 





Compactness and simplicity of design make F ES -Fuller é 
Rotary the most popular refrigeration booster. Rotary prin- a as a 
ciple of gas compression insures high efficiency at large gas : 
volumes to give compact and light weight machine generally 
smaller than the driving motor. Absence of suction and dis- 











Fairmont Canning Company selected 


charge valves, connecting rods and crankshaft give a simplicity FES -Feller Roteries to provide 
in design which guarantees low main- flexible two stage refrigeration system 
tenance cost and quick overhaul if any capable of matching a variable re- 
plant shutdown 1s necessary. frigeration load. Fairmont's battery of 


Plate Frosters, loose product Belt 
Freezer and continuous Package 
Freezer are served by FE S -Fuller Ro- 


pte 
Fuller Rotary Booster. ’ taries under varying refrigeration re- 
Write for more information. quirements from 3” to 10” Hg. Vacuum. 19” 


Whatever your refrigeration require- 
ments, turn to service-proved FES- 


FREEZING EQUIPMENT SALES, INC., 423 WEST MARKET ST., YORK, PENNA. . 


Qualified distributors in principal cities 


LOW TEMPERATURE FREEZING EQUIPMENT 
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These Crane valves stay tight 
on soap oils and fatty acids 


THE CASE HISTORY — Leakage 
through valve seats in raw materials 
supply lines posed a serious problem 
for Davies- Young Soap Co., Dayton 

makers of various type soaps and 
cleaning fluids. Unwanted materials 
leaking past metering stations weuld 
infiltrate processing vats. 

Four different makes of valves 
were tried before these Crane valves 
were installed. With all four, results 
were the same—seat leakage devel- 
oped quickly; the valves lasted no 
more than 4 to 8 weeks. 

Valve replacement costs were a 


CRAN E VALVES & FITTINGS 


KITCHENS «© PLUMBING 


PIPE e 


factor on top of production losses 

The condition was remedied on 
installation of Crane No. 1670 Ni- 
Resist cast iron valves in January 
1954. Eighteen months later — with 
no piping maintenance and no shut 
downs whatsoever—the Crane 
valves are still holding tight. And 
they show no deteriorating effects 
from the fluids handled. 

Crane Ni-Resist gates don’t look 
much different from similar valves 
of other makes. Their difference is 
in properly designed, accurately fin 
ished seating of 18-8 SMo stainless 


steel—plus the extra erosion-corro 
sion resistance of Ni-Resist bodie 
and bonnets cast by Crane. Thrifty 
buyers know these valves have no 
“equal” for handling many hard 
to-hold, mildly corrosive fluids 
You should have the new folder 
AD2047) on these valves. Ask your 
local Crane Represent oe 


ative foracopy, or write y= 


to address below 






HEATING 


Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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AL STAINLESS STEEL 
in various industries 


Booklets currently available on 
the principal uses and methods 
of handling AL Stainless in the 
Dairy, Meat and Brewing in 
dustries (also Paper, Petroleum, 
Chemical, Textile, Laundry and 
Hospital fields), Others in 
preparation. Write for a copy 
in the field(s) in which you re 
interested 


ADDRESS DEPT. FE-73 
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Dollars of FURST COST aren 't so big... 
if they’re the LAST COST 


First cost isn't everything! What really 
counts in most cases is not how much a 
thing costs when new, but how long it 
lasts; how J/ittle it actually costs when 
reckoned in terms of extra years of service 

That is where AL Stainless jumps to the 
head of the class. Stainless steel is a pach 
age of built-in advantages you just can’t 
match anywhere else. No other commercial 


material is at once as hard strong and 


lastingly beautiful 


wear and corrosion 


as resistant to heat, 
as easy and inexpen 
sive to clean and maintain. 

To top it off, AL Stainless is easy to fab- 
ricate, and we produce it in every shape or 
form a fabricator may require. Check up on 
its money-making possibilities for you, 
either in your products or your equipment, 
and let us help! ®@ Allegheny Ludlum Steel 
Corp., Oliver Bldg., Pittsburgh 22, Pa. 


wow 8463 Ff 


Make it BETTER-and LONGER LASTING-with , 





AL Stainless Steel 


Warehouse stocks carried by all Ryerson Steel plants 
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New EQUIPMENT & SUPPLIES 











Automatically Uncases, Sorts New Cans at 550/ Min. 


Wide food-industry application is 
seen for a new machine designed to 
climinate tedious and costly manual 
handling in uncasing and sorting of 
new food and beverage cans. 

Since tins from can manufacturers 
come labeled, sealed on one end, and 
packaged in fastened cartons, this 
unit (Can Uncaser-Sorter) can replace 
a team of four or five workers by 

Unpacking cans from cases, then 
arranging them with open ends aligned 
in single-file for filling~automatically 
and at 550 per min. 

In operation, incoming cartons of 
cans are fed upside-down into an un 
caser (which adjoins the sorter shown 
above) with carton flaps resting on 
unit’s conveyor belt. As cartons enter 
the uncaser, a plow opens their side 
flaps and folds them back, leaving end 
flaps still supported by the belt. Latter 
ends after depositing cartons on an 
open frame which supports only the 
carton edge. 

Unsupported end flaps are pushed 
downward by weight of cans which 
empty into a bin (below arrow). Empty 
cartons are reinverted by a drum and 
carried by conveyor to the packaging 
room for loading with filled cans. 

Empty cans, lying scrambled in the 
bin, are removed by a conveyor belt 
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which carries them past a series of 
rubber paddles sweeping back and 
forth across the belt. These sweep 
the cans into channel-like pockets of 
an elevator belt which carries them 
up into the sorter. Inside the sorter, 
cans are assembled in single file and 
deposited on another belt that takes 
them to the sorting mechanism. Up 
to this point, cans are arranged end 
to end, but are intermixed as to posi 
tion of open and sealed ends 


1956 


Chen a magnetic pulley, operating 
with an air blast, whips cans into prop 
erly aligned position, with open ends 
facing the same way. Aligned cans 
are next passed through a chute (a1 
row) and deposited on a main con 
Here, they ar 
turned upright and delivered to filling 
machines.—-Radio Corp. of America, 
30 Rockefeller Plaza, New York City 
20 


veyor (not shown) 


Circle 109A on Reader Service Card 


Packaged Unit Recovers 
Steam-Condensate Heat 


l'o cut steam 
aged boiler-return 
heat from high-pr 
to prehi it incoming 
ing. It also reheat 
make-up water, to 
perature and retus 

Called ph 


densate 


umit compr 
cooler and receive 
heaters, control pump 
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acce' Ti 
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ped 
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water line 
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New Equipment & Supplies 





and vent 
and pressure 


furnished assembled 


trainers, gage, check quick 
valves, thermometers 
gagco—ar 

In operation, high-pressure conden 
ate enters the cooler through a con 
and 
flash 
directly to the in 


Incoming water 


nection on the extending nozzk 
after being cooled below the 
point, di 

ider of the 
circulate 


harge 
reCcivel 
through the cooler, is pre 
heated, then piped to the hot-water 
torage heater. Hot condensate from 
the receiving tank is pumped to the 
feedwater heater, where it is heated 
to near steaming temperature before 
being returned to the boiler as feed. 
Ihe four 
pass heat-exchanger of the shell-and 


condensate cooler is a 


tube type. Its cooling surface consists 
of jan. od, U-shaped tubes, which 


No, 18-BWG 
copper tubing sheathed and baffled to 


ive «seamless drawn 


curb flashing of the return stream 

High-pressure condensate (100 psig. 
and 337 F.) entering the shells is 
cooled to 197 F. Flash steam is con 
densed, and recovered heat increases 
incoming water temperature by 30 to 
35 F. Condensate after cooling is dis- 
charged through a submerged perfo- 
rated from the condensate 
cooler into the receiver 

Ihe feed water heater is also a 
shell-and-tube exchanger with similar 
copper tubing. Using live boiler steam 
at 100 psig., it heats condensate plus 
make up water from 190 to 290 F. 
A quick-vent valve releases air. 

Standard units are available in 
capacities ranging from 30 to 300 
bhp., while larger models are also of 
fered.—Patterson-Kelley Co., Inc., E. 
Stroudsburg, Pa 
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Forms and Glues Variety of Cartons at 175/Min. 


This automatic forming and gluing 
machine has been redesigned to pro 
duce 175 cartons or trays per min. 
an increase of 50 to 100%. - However, 
unit is also efficient at lower speed. 

Called Model SG, it handles a 
wide variety of top-opening, hinged 
packages for products such as crackers, 
cookies, confections, frozen foods, and 
fruits and vegetables. It is adjustable 
and convertible to take low-cost blanks 
in sizes from 6 to 18 in. long and 
from 64 to 19 in. wide 


110 


In operation, blanks are fed auto 
matically and glue is applied to end 
flaps, while clamps grasp cartons se- 
curely to prevent slipping. A long 
gluing cycle permits glue to set firmly. 
Cartons come out squared and formed. 

Ihe mechanism is easily accessible 
adjustment. Ma 
chine is run by | hp. drive motor, and 
requires a floor area of 4 ft. 6 in.x6 ft. 
9 in. — Peters Machinery Co., 4700 
Ravenswood Ave., Chicago 40. 
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New Steam Gun Provides 
Cooler, Easier Handling 


This solution-lifting steam gun 1s 
designed for cool handling, cleaning 
efficiency, and easy operation. Apphi- 
cations include cleaning of machinery, 
floors, walls, loading docks and truck 
chassis, as well as in the stripping of 
paint. 

To protect operator from heat of 
the steam, unit (Hurriclean) empioys 
two concentric tubes. Steam passes 
through the insulated interior tube, 
solution through the exterior. Thus, 
solution reduces external gun tempera 
ture, while steam loses no heat. Solu 
tion is automatically drawn into gun’s 
nozzle by partial vacuum created 
when steam passes through the inner 
tube. 

Also provided is a sealed rotary 
joint enabling easy nozzle handling. 
Forward end of the gun rotates to 
clean at any desired angle, while han- 
dle and hose connections remain sta- 
tionary. Operator fatigue is further 
reduced as steam thrust is taken up 
between the handles to provide simpler 
operation. 

Equipment requires only steam and 
solution hoses, cleaning solution made 
up in a drum, and 30-psi. steam. ‘To 
operate, hook up hoses, mix solution, 
put one end of solution line in con 
tainer, and adjust steam and solution 
valves. Rinsing is accomplished by 
shutting off solution valve and using 
steam alone. 

Gun is made with a cast-aluminum 
spade-type rear handle, cast-brass 
valves, stainless-steel outer and inner 
tubes and nozzle, and an oil-resistant 
forward rubber grip. Maintenance is 
termed simple—there are no moving 
parts except brass valves and the sealed 
rotary joint. Low-temperature of the 
cleaning solution minimizes clogging 
or scaling, and nozzle is protected 
from rough treatment by an added 
stainless steel tip. 

Unit, weighing 63 Ib., is 34-ft. long. 
Also available is a 5-ft. model. 
Oakite Products Inc., 19 Rector St., 
New York City 6. 
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New Unit Cases 144 Quarts/Min., “Finge’s’’ Curb Bottle Breakage 


Gentle bottom-handling of milk bottles in a new automatic 
casing system (Mapes) reportedly reduces chipping and 
Furthermore, speedy unit fills 12 cases (144 
quart bottles) per minute, and eliminates one operator. 
Left: Divider (arrow) converts single line of filled bottles 
into three lines. These assemble on a rack where they are 
banded in groups of twelve. Empty cases enter unit by 


breakage. 


vertically 


and installed by 
St., Chicago 6. 


conveyor below and to left of bottles. 
group of bottles over a case (arrow) while fingers come up 
through cases’s wire bottom to contact bottles. 
As rack withdraws, fingers gently 
which discharges onto conveyor in foreground, Caser is sold 
—Cherry-Burrell Corp., 427 


R aht: Rack lifts 


lower bottles into case 


W. Randolph 
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Conveyor Cleats Curb 
Slippage on Inclines 


ittached to any belt 
by means of molded rubber rivets 
these rubber cleats are offered for 
conveying loads up steep inclines 
Cleats (Pivot-Flight) can be in 
stalled on new belts without 
removing belt from conveyor. Holes 
are punched in belt (adhesive-backed 
templates are furnished), next rivets 
are dunked in adhesive and pulled 
through holes with pliers. Molded 
shoulders hold rivets and seal out 
moisture. Cleat is then attached to 
rivets with stainless-steel hinge pin 
Pivoted attachment and use of 
rivets eliminate stiffening at base of 
cleat and strain on belt in passing 
over head and tail pulleys. In case of 


lermed easily 


old OI 
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hang up, rivets pull out without dam 
aging belt and are 
Further, they may be 
new belts, 

All parts are exposed for washing 
or steam cleaning, while resilient con 


easily replaced 


transferred to 


struction prevents bru ing of fragile 
Units are l4xl4 
or 24x24-in. sections, and in length 
to fit any belt width.—Holz Tire @& 
Rubber Company, P. O, Box 618 
Lodi, Calif 
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Expendable Paper Pallet 
Is Light and Strong 


\ recently deve loped l-ton capacity 


expendable paper pallet offers nu 


merous advantages in material han 
dling, shipping 


Design of the 


ware housing 
unit 


and 


+-Ib 


litan 


1956 


deck 


ured 


enables full mgid 
loaded ( 


methods « mploye 


reportedly 
strength. It 
ind handled by 
for wooden pallets 


can be 


Furthermore, u 
of expendable paper provides an im 
portant 
industry 

Pallet il¢ 
for an ¢ 


initation factor for the food 
delivered “knock down 
tinated iving in stoi 
hey are easily folded, and 
vire-stitched or 


assembly 


pace 
need «| 
ibout J 


tapl doa 
normally taking 
comfortabl 
handled for loading and may 
high thout 
the base pallet 

Initial cost 1 vid 


ry wing in 


manuall 
ifely be 


PAltiapitl 


ec, Units are 
tacked fou 


to be absorbed 
hipping CO while 
charge for return hipping nven 


tory control ind mamtenance 1 


eliminated, User's name and/or prod 
n be printed on the 


widitional 


pallet in 
manutacture to give iclve 
fising value 

And the receives 
the advantage of time ind 
ivings and paper salvage by the 
return feature 

Pallets will initially i 
32x40-in. and X VA. vith 
k fork Satect 
include — fire ind moistu 
proofing litan Products Co., 165 1 
74 St... New York Cit 
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New Sarco Thermodynamic Steam Trap 
practically eliminates maintenance! 


SIMPLICITY—to the Nth degree! 


1, A CAP 
> SOME OF No valve-closing mechanisms to wear or stick, 


2 MANY ADVANTAGES No critical clearances to choke. No gaskets to leak. 
» AvDISC . | BO aa as as 
<a > Ce Sase wun ter of Three simple parts...machined from stainless 








loads and pressures 10- steel bar stock. Only one 


3. a BODY 600 pul. moving part. 


‘ . or? 
i Kinens- Othed a What could be simpler: 


load 


3. Operates against 
back pressures up to 
50% of inlet pressure. Sarco Company, Inc., Empire State Bidg., New York 1, N. Y. 
Please send me: [] Bulletin 255-44 

4. Not affected by [] A Sarco Thermodynamic Steam Trap for 60-day 
superheat, water-ham- trial. Size for installation on 


Only moving part—a hard- mer, vibration, corrosive 


condensate. 


ened Solid Stainless Steel NAME 
Disc—practically wear-proof! 5. Smallest inventory of FIRM 


spare parts. ADDRESS 








CITY — —— STATE 
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Portable Cooling Tank 
Simplifies Operations 











When auxiliary cooling and holding 
capacity is required, this portable 
80-gal. tank may quickly be put into 
service anywhere in the plant. 

Compact unit (CP Bulk Cooling 
Tank) is ready to cool after a rubber- 
covered, 115-v. plug-in cord is con- 
nected to the single terminal on the 
tank. A 4-hp. air-cooled condensing 
unit (ireon) and a 4-hp. agitator mo- 
tor make the cooler self contained. 

Furthermore, casy cleaning enables 
rapid switching from one product to 
another.—Creamery Package Mfg. 
Co., 1243 W. Washington Blvd., Chi 
cago 7, 
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Unit Feeds Small Articles 
For Packaging by Count 


Designed to feed and accurately 
count plastic beads for packaging by 
count, this machine is seen applicable 
to items such as candies. 

Speed of the unit (Feed-A-Matic) 
exceeds 4,000 beads per min., and 
counting is done by a photoelectric 
pickup head. Any count from | to 
100,000 can be set by dial adjust 
ment. Further, changeover from one 
size or shape to another takes 5 min. 

The hopper consists of a cast-iron 
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or cast-aluminum drum with inter 
nail pockets. As the barrel slowly ro 
tates, articles fall into pockets where 
they are trapped by a baffle plate 
Latter gradually covers the pockets 
as they approach the highest position 
of the barrel. 

Baffle plate abruptly ends at the 
top allowing parts to flow out and 
down a chute. Part way down the 
chute is a knock-off wheel which re- 
jects improperly oriented parts back 
into the hopper. An electric eye at 
the end of the chute registers number 
of pieces passing through, which is 


hy 


recorded by the electronic counter 

A housing at the end of the chute, 
consisting of two funnel-like exits sep 
arated by a gate, deflects parts coming 
down the chute and through one ot 
the funnels. When the preset count 
is reached, the 
accurately 


gate snaps over to 
the last article of 
first of the 


separate 
count from the 
count. 

Unit is available with 16- or 20-in 
dia. drum.—U. S. Engineering Co 
40-24 22nd St., Long Island City | 
N. Y 

Circle 1138 on Reader Service Card 


one next 


Operator Walks or Rides Dual-Control Tow Truck 


Vreight-handling costs from war 
house points to loading dock may be 
cut of this improved hy 
draulic 3-wheel tow truck 

Known as ‘low-Bear, it has 
lual controls which permit operator 
to start or stop unit while walking 
along cither when riding. 
ruck is termed ideal for “picking” 
ince controls are self-cancelling when 
his hand. Further, 


with use 


how 


side Ol 


operator removes 


1956 


a freight cost of 5 
Unit 
batteries 


per ton is cited 
operate on automotive-type 


ind has a built-in charger 
which may be plugged into any 110s 
wall socket. ‘Truck’ 
standard automotive 
units, thus service 
available 

House, Inc., 
Portland, Ore 
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Tow Bear Div., Hudson 
401 S. E. Water St 


Versatile Nylon Fittings 
Are Strong, Sanitary 
A new 


fittings, designed for 
trength, may be used 
metal 
tainle 


of molded nylon tube 
high 
vith 


tubing 


line 
impact 
i variety 
of plastic or nylon 
polyethylene duminum 
iteel, and copper 

Called Nylo-Seal, they are r 
to most acids and alkalis, and may be 


steam sterilized repeatedly. Vor food 


sistant 
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ANOTHER WAY it pays to package in film made of BAKELITE Polyethylene 


Ease of re-closing polyethylene liner maintains package tightness 
and is a great advantage. 


Polyethylene liner protects contents against caking due to mois- 


ture, and loss of valuable oils 


‘*...a completely 


dependabie 


packaging method”’ 


“We know it will retain all of its flavor 
quality.” The product in this case is 
food flavorings and spices made by the 
Wm. J. Stange Company, Chicago, Ill. 

It is a sensitive product. According 
to F. K. Koepke, assistant sales man- 
ager, “we cannot live with anything less 
than a completely dependable packag- 
ing method, First, we must keep mois 
ture out, and second, loss through ab 
sorption by the container itself of flavor- 
giving oils must be minimized.” 

Using, a polyethylene liner, “we seal 
every bit of our laboratory flavor and 
spice right where we want it. More than 
this, the liner protects flavor at the cus- 
tomer’s location — generally kitchens 


Flexible Packaging Company, Chica- 
go, Ill., made the polyethylene liners of 
queen film nts te by The Visking 


, orp., Terre Haute > 
subject to high humidity and heat. Both CON» ante Henate, Ene 


conditions can affect our products. 
However, polyethylene has been suc- 
cessful in protecting our products until 
actually used, The added cost over an 
unlined container is so small compared 
with the advantages that it is not even 
a consideration.” 

Flexibility. Easy 
sealing and re- 
r losing. Chemical 
inertness. Brand identification. Availa- 
bility and economy. These are a few of 
the important benefits of packaging in 
film made of BAKe.tre Brand Polyethyl- 
ene. Call your packaging supplier. 


SPECIFY FILM MADE OF 


BAKELITE 


Polyethylene Plastic 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation ({@ 30 East 42nd Street, New York 17, N. Y, 


The term Baxexrre and the Trefoil Symbol are registered trade-marks of UCC 


<€&— For more data, circle this page number on card at back FOOD ENGINEERING, JANUARY, 1956 





use they are specified in a natural 
white color. 

Fittings are 2-piece units with the 
sleeve an integral part of the nut. No 
flaring of the tube is required. ‘To 
make a joint, tubing is inserted into 
fitting body and nut is tightened. 

Units withstand temperatures from 
—70F. to +250F., and fitting’s recom- 
mended working pressures range from 
150 to 500 psi.» depending on tem- 
perature. They are offered in sizes 
from 4 to 4 in. o.d. in unions, bulk- 
heads, half unions, elbows, and tees. 
Imperial Brass Mfg. Co., 1200 W., 
Harrison St., Chicago 7 
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Efficient Kneading Action 
Marks Versatile Mixer 


Employing an  automotive-type 
transmission, this unit is designed to 
simulate the hand-kneading principl 
in its Operation. 

Known Universal Mixing and 
Kneading Machine (Lips), its agita 
tor arms travel in intersecting ellipti 
cal directions in a continuously 
tating bowl to mix, knead, fold, lift, 
and stretch a large variety of food 
products, Arms made of hand 
forged steel and are fitted with safety 
devices that lock automatically. Bowls 
are mounted on a portable carriage, 
thus are easily interchanged. 

Mixers are available in capaciti 
from 3? to 3 bbl.—Henry Laber @& 
Assoc., E. Houston & Pitt Sts., New 
York City 2 
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New Hose-Type Pump Has Many Applications 


Versatility, sanitation, and ease of 
maintenance are advantages cited for 
a new hose-type positive-displacement 
pump of very simple construction 

Low-cost unit handles solids, liq 
uids, semi-solids, and corrosive ma 
terials. Applications include pumping 
of molasses, shortening, icings, and 
doughs. Dry cereals can be handled 
with about 4% breakage, and 
have been successfully pumped 

Device 
curate proportioning pump, or as a 
mixer by recirculation. And it can 
be adapted as a refrigeration compres 
sor, or automobile fuel pump. 


Unit consists of a stamped-steel or 


peas 


may also be used as an ac 


plastic shell, four steel self-lubricating 
rollers, and plastic or synthetic-rubber 
elliptical tubing. small 


apply pressure, while the larger one: 


[wo roller: 


permit the tube to expand, ‘Thus, ma 
terial is squeezed through the tubs 
Squeeze rollers are recessed to permit 
pressure relief in hose when line is 
shut off 
Capacities vary from | qt 
A 30-in 
up to 800 psi. are possible 
multistage 
Ope! 


10 I. to 


pel hi 
to 750 gal. per min vacuum 
or pressures 
with a single stage, 


arrangement permits high lift 


while 


ating temperatures are from 
300 F, 

Sanitary pump may 
circulation of detergent, and ther 
are no packings. In accelerated tests, 
unit has been run to 5,000 hr. with 
Neoprene hose. Replacing the tubx 
takes about min,—-Jerome Murray 
Corp., 401 I. 58 St., New York City 


be cleaned by 
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BULK BAKERY 
FLOUR 


New Bulk-Flour Trailer Has Air-Slide Unloading 


A new trailer for 
minimum weight through use of stain 
le teel and handles 18 


ton bulk-flour J quipped 


van designed 


duminum 


hipme nt 


1956 


(luller) 


unloading 
load in | hy 


flour } loaded 1) 
three hatch im thy 


with air-slice 
delivers the 
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Shown on the job in natural, sparkling 

clean condition is a typical modern dairy 

conveying line complete with Tri-Clover 
Sanitary Stainless Steel Valves, Fittings, Tubing 
and a Sanitary Centrifugal Pump. This is the type 
of Tri-Clover set-up that makes it easy for the 
dairy industry to maintain high quality and meet 
exacting 3A Standards. This is the type of con- 
veying line that makes it easy for you in the food 
and beverage industries to meet your local sani- 
tary codes. 


Features like sweep ell construction—clean cut, Shown above is one of the complete line of Tri- 
accurate threads—and highest quality materials Clover Sanitary Centrifugal Pumps designed especially 
and fabrication—these are the features that you for use in the Dairy and Food Industries. These mod- 
need and want for your replacement or new line ern, high efficiency units are backed by years of 
needs. These are P te features that you get in a specialized experience. For full details, send for the 


Tri-Clover installation! new Tri-Clover Sanitary Pump Catalog. 


And another important thing, Tri-Clover is 
equipped to handle your complete job from “tee to O 
angle cock—from centrifugal pump to magnetic L A D I Ss H C , 
trap.” You can depend on Tri-Clover as your one <7, ( j ; ee 
reliable source for all types of sanitary fittings, valves, /ri-Clouer Division 


umps, tubing or allied specialties. 
sie . ve capes KENOSHA WISCONSIN 


See Your nearest TRI-CLOVER DISTRIBUTOR 
EXPORT DEPARTMENT, 8 So. Michigan 
Chicago, U.S.A., Cable: TRICLO, CHICAGO 


“&— For more data, circle this page number on card at back FOOD ENGINEERING, JANUARY, 








of the van. However, this method 
will be superseded by an air-pressure 
loader which will increase the load to 
the unit's rated capacity of 22 tons. 

At the bakery, the trailer is un- 
loaded by the air-slide which is oper- 
ated by two blowers mounted under 
the rear deck. Flour is delivered to 
storage bins via a +-in. air hose, while 
discharge may be 100 ft. above ground 
level, 

I'railer and tractor (White) have 
dual rear axles. ‘The basic trailer unit 
is 334 ft. long and has an inside 
height of 6 ft. 74 in. Capacity is 
1,350 cu. ft., weight (complete with 
air-slide equipment) is 14,640 Ib 
Fruchauf Trailer Co., 10967 Harper 
Ave., Detroit 32. 
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Kit Converts 30-Gal. Can 
To Vac-Cleaning Tank 


An auxiliary tank kit is designed 
for general-building maintenance 
where large wet- or dry-tank capacity 
increases job efficiency. It includes 
all attachments necessary to convert 
a standard 30-gal. waste can into an 
auxiliary tank, Latter is connected 
ahead of the vacuum, 

Kit contains a hose adapter, swivel 
attachment, nut and ring, curved 
tubes, curved swivel tubes, gaskets, 
bolts, and nuts. Use of this tank is said 
to eliminate a special cleaner for boiler 
cleaning only. The auxiliary unit can 
be left in the furnace room with the 
vacuum being attached when neces- 
sary. 

In addition, kit allows cleaning of 
hazardous areas. ‘The vacuum unit, 
with separately ventilated motor, is 
left in a safe place while operator, us 
ing auxiliary tank, works in the danger 
zone, Equipment is easily interchange 
able with two or more cans and oper 
ites with any commercial cleaner. 
Premier Co., 755 Woodlawn Ave., 
St. Paul 1, Minn. 
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Want More Information? 


It’s free—and easy to get. Simply 
note here the items on which you want 
more details, then circle each key num- 
ber (there’s one given at the bottom 
of each item) on the handy Reader 
Service Posteard—hback of book. Then 
sign at the bottom and mail. 

For your convenience, too, items in 
this department are listed and keyed 
in the Reader Service Section. 
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Automatic Stacker Ups Bag-Making Efficiency 


Polyethylene bag-making machines 
reportedly ire made more versatile by 
a new automatic stacker designed for 
use with maker's Model 24-7 machin 
(Simplex ) 

Ihe attachment is available for 
right- or left-hand mounting. It 
flat o1 gusset pol ethylen 
drum liners from 4x234in 
3x60 in. long at 
min. No adjustments are required for 


tack 
Dags Ol 
W ice by 


peeds up to 5 per 


most changes in bag size. 

Unit automatically sorts straight or 
curved-bottom bags into stacks of 10, 
25, or 50 to a single pile, while a 
counter keeps accurate tabulation of 


individual bags Thus, one operatot 


nay sort and pack the 
eral machines, and multiple bags can 
be stacked in parallel runs from tubu 
lar stock ach bag is controlled by 
grippers trom knil head to 
orted stach 

\ “stop-and-seal” device is included 
center seal over th 
tock Lhis seal 
drum 


nn il 


for uniform tight 
length of formed flat 
ing cycle, plus the revolving 
vhich prevents tension a the seal 
cools, is said to eliminate pin-hole im 
perfections and burnt spot Simplex 
Mfg. Div., Food Machinery & Chem 
ical Corp., 534-——-23rd Ave., Oakland 
Calif 
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Quickly Gages Freight Cost and Load Weight 


Freight cost for goods on a per case basis is quickly and easily computed with 
ras ae I 1 y I 


use of a new slide rule called Case Rate-Load Weight Calculator 


Reverse side 


shows number of cases required to complete a minimum car or truck-load shipment 
for units weighing up to 60 |lb., and for any quantity up to 1,500 cases 


Decker, P. O. Box 93, Hoopeston, Ill 


1956 
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When fats and oils migrate from food 
product to box or wrapper, they rancidify 
quickly, causing deterioration of flavor and 
aroma. 

The effective way to combat this serious 
threat to product shelf life is to incorporate 
Ionol, C.P.—a most efficient antioxidant — 
into the boxboard or wrapping material. 
Rancidity is then stopped right where it 
begins, at the surface. 

In actual tests, baked goods stored at 
85°F in Ionol,C.P. impregnated boxboard 
cartons, were free of rancidity at the end of 


newest, lo 


your suppliers 


for 
IONOL, C.P. 


impregnated 


packaging... 


to protect foods 
against oxidative 
spoilage 


ninety days. Without Ionol, C.P. protection, 
baked goods stored under similar conditions, 
often develop rancidity within a week. 

When your food products contain fats or 
oils, Ionol, C.P. impregnated boxes or wrap- 
pers will greatly prolong shelf life. Additional 
protection can be assured by using Ionol, C.P. 
as a direct ingredient in your food products. 

Ask your packaging materials supplier for 
this modern way to protect the good name 
of your brand label. Write to Shell Chemical 
for names of suppliers of Ionol,C.P. im- 
pregnated packaging. 


SHELL CHEMICAL CORPORATION 


CHEMICAL PARTNER OF INDUSTRY AND AGRICULTURE 


380 Madison Avenue New York 17, New York \\ 
SY 


Atlanta « Boston + Chicage + Cleveland + Detroit - Houston « Los Angeles « Newark - New York + Sen Francisco + St. Louis 
IN CANADA; Chemicel Division, Shell Oll Compery of Coneda, Limited + Mentrecl + Terente + Vancouver 
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Beer Clarity Checked 
By Photoelectric Unit 


Operating the 
principle, this longpath flow colorm 
eter 1s designed to protect customer 
acceptance of by 
monitoring the final product for clas 
ity and turbidity 

The instrument 
haze or suspension in finished bee: 
thus giving a check on 
filter efficiency. It is also useful dur 
ing the filter precoat cycle. Fmploy 
ing a 25-cm. pathlength, it indicate 
in percent transmittance 
operate a standard potentiometric-typ 
recorder or an alarm system 

Device is installed downstream of 
the final filter. ‘Thermospacers 
used to prevent window fogging at 
low temperatures. Beer color has no 
effect since the light wavelength used 
to measure turbidity is one at 
beer does not absorb. And with thi 
product under pressure, bubbles do 
not interfere. Beckman Instruments, 
Inc., Fullerton, Calif. 
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Scale Is Easily Removed 
With Chelating Agents 


Heat-exchange equipment may b 
kept free of mineral and organic scale 
by regular use of chelating agents, 
which eliminate alkali and acid treat 
ment and physical scraping 

Ihe stoichiometric amount of 
chemical (Tetrine) is dissolved in 3 
to solutions of caustic 
soda ash, then circulated through sys 
tem at 200 to 210 F. ‘Treatment 
time, usually 2 to § hr., depends on 
amount of scale present, and subse 
quent applications may be necessary 
for heavy deposits.—Glyco Products 
Co., Empire State Bldg., New York 
City 1, 
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Automatic Lift-Dump Units Ease Material Handling 


thr content \ 
th 
ight i up to 


Seen saving time and cutting costs 
new line loaded 
iT¢ designed hee 


in materials handling is a from 
of lifter-dumpers. They 
ty pe ot 
drum, barrel, bag, or box 

Unit shown (Powrdumper 
Model 32) raises loads in excess of 
2,000 Ib., turns the container to 
desired dumping angle, and discharge 


to handle any container models for load 


Various cycl 
above from opel itor « 
Langley Mfg, ( 
Ma 


any Cambridge, 


ithout 
e tront 
+0 ft 

less than 2 


Call UM 


wast 


liv 


ontrol to automat 
0., 920 Cambridge St., 
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High-Speed Unit Forms Variety of Plastic 


Production of transparent plasti ire termed dime 
lids for paper food containers at speed less, and odork 
or flush-fill ¢ pe 
containe! in 


they are design 


tention 


up to 72 per min. is reported for a 

new machine called EM-132 
Formed from blanks of 10-mil Poly 

flex (an oriented polystyrene sheet, 


Plax Corp., Hartford, ¢ lid Uy 


he tie: 


ON, ) 


1956 


1 ii 


Lids 
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Before blanking, material may be 
" printed in a continuous we b. Or lid 
may be printed or colored individually 


hf ff ‘Bias 
THE UNE te 
bl Mi i w after forming. Also, they may be em 
tl ANT bossed during the forming stage. 
‘ely lad 
i ' . t 


Machine has six forming units with 
Soiisti srpees individual controls. ‘Thus, any unit 


: : : ods 


* 


sid 
mM 
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Are you looking for a better, faster 
way to fasten belts, aprons, tapes or 
ribbons? Would you like to slash 
maintenance time by putting an easy- 
to-fasten joint in endless belts? The 
fastest way to join these ends is with 
Clipper Hooks and Lacers. 

Long used for lacing power transmis- 
sion belting, Clipper fasteners are 
now proving their cost-cutting value 
in materials handling equipment, auto- 
matic pin setters, laundry equipment, 
food harvesting and processing equip 
ment and in many other applications. 


sh 


| 
a4 
sind 


They produce a smooth, flexible joint 
in a hurry. 

Let us demonstrate the advantages of 
a Clipper joint on the product of your 
choice. Send us a small sample (or 
the complete belt, apron, tape, or 
what have you) and we'll make you a 
Clipper joint FREE, without obligation. 
Write, wire or call today for details 
and literature 


Ask your Industrial Distributor for Clipper Products 


BELT LACER 
COMPANY 


988 Front Ave., N. W., Grand Rapids 2, Michigan 
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may be independently stopped for 
or repairs without losing 
Proportional 
controls regulate forming temperature, 
while the 


mold changes 
production of the rest 


valves and 
witches time cylinders 
which operate moving parts. Equip 
either split or solid 


cam-operated 
hydraulic 


ment may use 
molds 

In operation, magazine-loaded blanks 
transferred one at 
vacuum cup to the 


ire automatically 
1 time by a 
heated mold cavity. A blank is gripped 
round its edge to prevent curling 
away from the mokd 


formed by two rings 


lor insert-type 
covers, lids are 
Inner portion of the lid is formed by 
blowing compressed air against warm 
plastic, forcing it into cooled portion 
of mold cavity 

After the plastic mold 
opens and lid is ejected by a knock-out 
plate and a stream of air. Finished 
then fall into an inclined chute, 
where they are automatically stacked 
for packing 

An operator 1s 
loading blanks and removing finished 
lids. —Standard-Knapp Div., Emhart 
Mfg Co.,. Portland, Conn. 
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Unit Prints Variable Data 
On Die-Cut Roll Labels 


With this unit, food processors who 
package their products may imprint 
price, weight, ingredients, and similar 
variable data on die-cut roll labels. 

Machine (Model 88A) permits 
marking of partially pre-printed labels 
as they are needed. A maximum area 
of 6x2 in. can be imprinted on labels 
up to 6x4 in. Rates range from 100 
to 125 per min., depending on label 
stock. 

An accurate pin feed mechanism 
regulates feed and maintains registra 
tion of imprint. Change in label 
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PROPYLENE GLYCOL, 


Gaining wide acceptance for 
versatility and economy .. « 
a good bet for improving 


your products, too 


Big reason for the wide acceptance of Dow propylene 
glycol, U.S.P., is its extremely high solvent ability 
Natural result of this efficiency is greater economy 
of manufacture. You'll find these advantages of 
propylene glycol extending over a wide range of 


flavoring raw materials, too. 


Food colors, emulsified flavors and flavor concen 
trates also benefit from propylene glycol’s excellent 
solvent action. Many makers of food colors have 
replaced other solvents with propylene glycol with 
remarkable savings and only minor reformulation. 
\ big advantage in formulating emulsified flavors i 
gained by the wetting action of propylene glycol 


which increases the stability of these emulsions. 


The dependable quality and prompt delivery of 
Dow propylene glycol, U.S.P., can simplify your 
production and scheduling. For a free sample and 
property information, write to THE DOW CHEMICAL 


COMPANY, Midland, Michigan, Dept. OC “09K-2 


you can depend on DOW CHEMICALS 
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LIQUID PETROLEUM GAS 
CHLORINE 


CARBON DIOXIDE 


VEGETABLE OILs 


CARRIED BY MODERN TANK CAR SERVICE! 





Whatever your “liquid assets” are, you can look to Shippers’ 
Car Line for prompt, low-cost transportation. The reasons are 
simple: The world’s most modern equipment—the revolutionary 

DURADGOME tank car is leased and sold exclusively through 
Shippers’. A network of modern repair shops—strategically located 
to keep your cars in top shape. 35 years of specialized experience in 
the operation and maintenance of tank car fleets for industry. 

Whether you prefer to buy or lease, you'll benefit from a talk 
with your Shippers’ representative... 


SHIPPERS’ CAR LINE CORPORATION 


A subsidiory of GOCE INDUSTRIES, Incorporoted 
30 Church Street, New York 7, N. Y. 


CHICAGO, ILL.» HOUSTON, TEX.+SAN FRANCISCO, CAL. + MILTON, PA. + EAST ST. LOUIS, ILL. + SMACKOVER, ARK.+TULSA, OKLA.» NORTH KANSAS CITY, MO 
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spaceout is easily accomplished by in 
terchanging feed unit. Equipment 
rewinds labels in rolls, ready for us¢ 
in label-applying or packaging ma 
chines. 

Imprinting is done by solid rubber 
plates, electros, or master plates with 
or without removable type for variable 
data. Fast-drying, durable marking 
compounds are available in many col 
ors for various label stocks.—-Markem 
Machine Co., Keene 53, N. H. 
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Carton Imprinter Solves 
Inventory Problem 


By imprinting cartons or other 
containers as needed, this unit elim 
inates the need for large inventories 
of pre-printed packaging materials 

Called Model 4800, it automatically 
feeds, imprints, and power-stacks at 
10,000 pieces an hour. Items includ 
folded boxes and cartons, bags, tags, 
packing envelopes, and _ cardboard 
stock. 

Machine accommodates material 
sizes from 24x24} in. up to 18x18 in., 
and thicknesses from 0.010 to 0.187 
in. Uncoated, varnished, or paraffin 
surfaces up to 4x18 in. are imprinted 
in any direction with either rubber 
mats or metal type. 

Operation is termed simple as 
pieces are fed to a printing drum 
which applies fast-drying ink for sharp 
imprints. Simultaneously, the stacker 
handles the output for efficient un 
loading. 

Unit can be set up quickly for 
changes in imprint and piece siz 
without use of tools. Other features 
A liquid inker filled without stopping 
the machine, outside controls in onc 
handy panel, ball bearings, and an 
easily cleaned smooth finish. 

Floor space required is 76x64 
in., including stacker.—Pitney-Bowes, 
Inc., 3834 Walnut St., Stamford 
Conn. 
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Sioux City Dressed Beef Company, Inc. 
Sioux City, lowa, 


e How can you 
operate the most 
modern refrigeration 
system for 
packing plants ? 


REFRIGERATION that 


costs less to own 


THE PLANT—Another outstanding addition to the Sioux City packing 
industry is the new Sioux City Dressed Beef Company plant. Modern 
in every respect ... this plant is completely streamlined, all processing 
operations and handling are on one level. From past experience, the 
management was well acquainted with the excellent performance of 
Vilter refrigeration equipment ...so Vilter engineering and units were 
the natural choice for the refrigeration job. 

THE SYSTEM— The refrigeration layout comprising Vilter units is as 
follows: Large Chill Room which holds approximately 400 beef, three 
1750 FUB 12-row coils; Freezer which is used for freezing all the offal, 
one FUA 1500 10-row coil; Offal and Packing Cooler, one 750 FUB 
air vent with 12-row coil; Hide Cellar, two 180 DUC units; Machine 
Room, a Vaporiter to handle the high suction plus the discharge from 
the booster compressor. Two Vilter six-cylinder compressors take 
the full load. Refrigeration is fully automatic. 

THE TESTIMONIAL — After months of operation, the management of the 
Sioux City Dressed Beef Company are happy with the Vilter refrig- 
eration system, When you kill beef one day and ship the next, you 
have to have refrigeration of the best-—that’s why they chose Vilter, 
THE ANSWER — The answer is always Vilter. With Vilter you can be 
sure. With a research staff probing into future needs and seeking better 
ways... with units engineered for the job...with construction by 
craftsmen who take great pride in their work, it is no wonder that Vilter 
units are known for their long, trouble-free operation and efficient 
performance. Let Vilter engineer your next refrigeration job. 


* Savings in low first cost are not the complete answer when considering the 

installation of refrigeration equipment. But savings in terms of years of 
extra service, reliable performance and minimum maintenance-—that's 
where Vilter excels in low-cost ownership 


QUALITY CRAFTSMANSHIP 


that lasts ..++ 


ENGINEERING DESIGN 


that guarantees performance 


and AIR CONDITIONING 


REFRIGERATION 


VILTER MANUFACTURING COMPANY, MILWAUKEE 7, WIS. 


Air Units © Ammonia & Freon Compressors © Booster Compressors © Baudelot 
Coolers © Water and Brine Coolers © Blast Freezers « Evaporative & Shell & Tube 
Condensers Pipe Coils © Valves & Fittings * Pakice and Polarflake ice Machines 
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NEPTUNE 


Push Button 
Quality 
Control 


20,000 Batches 
a Year! 


METER 


For closer, automatic control over cake 
and pastry sweeteners, Fischer Baking 
Co. switched their Asbury Park plant to 
liquid sugar . . . with accurate measure- 
ment provided by this Neptune Auto- 
Stop meter. Every 15 minutes the baker 
pushes buttons to set the pounds re- 
quired, and opens the valve. The meter 
follows through . . . shuts off automatic- 
ally at the right pound. Big savings are 
reported in time and labor. No more 
carting, piling, scaling, and dumping of 
granulated sugar. It’s neater, too, be- 
cause the sugor stays inside pipes and 
tanks all the way. 

Trouble-free operation 20,000 times a 
year at Fischer's plant is only one of 
many cases where Neptune meters have 
proved dependability and sustained ac- 


curacy in food plants. 


Data 


Helpful booklet 
covers 150 industrial liquids, including water, syrup, 
liquid sugar, cocoa butter, cocoanut oil, chocolate, 
flavors, coffee, wine, alcohol, etc. Meters range 
from simple totalizers to Auto-Stops with electrical 
switch adaptations for controlling pumps, agitators, 
valves, etc. All have totalizing counters for accurate 
cost and inventory control 

Ask for Bulletin 566-VF, 


COMPANY 


19 West 50th Street, New York 20, N. Y. 


Branches in 


ATLANTA ® BOSTON © CHICAGO ® DALLAS © DENVER 


NO 


PORTLAND, ORE 


In Canada: NEPTUNE METERS LTD, TORONTO 14, 


124 


KANSAS CITY, MO. ® LOS ANGELES 
© SAN FRANCISCO 
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Barrel Dumping Sped 
With Automatic Unit 


Automatic action, said to do the 
work of 15 to 20 men, is offered by 
a new dumper of galvanized construc- 
ion, 

Known as Hydraulic Barrel Dump, 
it provides hydraulic control at all 
tilt angles. Barrels to be emptied can 
casily be positioned within the dump 
unit by fork-lift truck, and no clamps 
or hooks are needed to hold it in 
place during dumping. 

Unit handles standard 
2,500-lb.-capacity barrels, and adapts 
to any shape vessel. It takes just 30 
sec. for a dump-and-return cycle. De 
vice may also be furnished with stain 
less-stee] roller which separates solid 
from liquid material. 

Equipment includes 3-hp. motor 
and 20-gal. reservoir tank, which may 
be mounted on floor, wall, or ceiling. 

F. H. Langsenkamp Co., 229 E 
South St., Indianapolis, Ind. 
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Lightweight Insulation 
Withstands 1800F.. 


Numerous advantages are cited for 
a new heat-insulation product that 
withstands temperatures up to 1,800 
I’, 

Called Kaylo-20, it is used primarily 
as covering for pipes and vessels. Ma 
terial expands only silghtly up to 
1,000 F., and at 1,800 F., its shrink 
ige is limited to about 14%. 

In addition to heat-control proper 
ties, it offers lightweight (11 Ib. pet 
cu. ft.) and strength (150 psi. under 
compression ). It is insoluble in 
water, and dries to original thermal 
eficiency and strength without 
shrinking or warping. Furthermore, 
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Pfizer 
BI-CAP 
Single 
Strength 
type AM 











Pfizer 
BI-CAP 
Single 
Strength 
type BM 

















Pfizer 
BI-CAP (You have a choice of single trength 


products with reduced iron or iron py 


Double : rophosphate, or a double strength 
Strength product with reduced iron, All three 
forms of BI-CAP are made with Thia 

type CM 


mine Mononitrate for improved Vita 
min B, stability.) 














BIG ADVANCE IN ENRICHMENT CONCENTRATES... 


NEW WGiveGOLOR PFIZER BI-CAP 


AND COLOR ISN’T ALL! The Pfizer Riboflavin in BI-CAP mixtures has a new 

crystalline structure. This imparts not only improved color, but gives BI-CAP other 
superior characteristics, as well. 

For example, Pfizer Riboflavin is designed to overcome aglomeration in flour. 

It is this undesirable aglomeration often found in finished flour which causes uneven 
enrichment and produces discolored spots. This Pfizer safeguard is just one of many 
product improvements made possible by Pfizer’s expanded program of production and 
research in riboflavin, thiamine and other ingredients for the flour milling industry. 
Contact Pfizer and a warehouse near you will quickly provide the new, improved BI-CAP. 
For additional information and technical details mail the coupon below. 
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Chas. Pfizer & Co., Inc., Chemical Sales Division 

630 Flushing Ave., Brooklyn 6, N. Y. 
Please send me o sample of new, im- Please send technical 
proved, lighter-colored Pfizer Bi-CAP, details on PFIZER BI-CAP 
Type OAM Oem OcmM 


CHAS, PFIZER & CO., INC. 
Chemical Sales Division 


5 Ave 


Ae 














Manufacturing Chemiats for Over 100 Years Pfizer 


Zcnce... State 
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Discharge orifice of 1” 
NICHOLSON trap (A 
compared with other 
types of same size (B 

Nicholson's greater—in 
every size! 


Compare capacity of a Nicholson Steam Trap with any other trap of same size. 
Greater capacity—right across the board—-means Nicholson Industrial Traps dis- 
charge condensate and air from steam lines and process equipment faster, more 


effectively. In toughest food processing service, Nicholson’s pay off 4 ways: 


@ lower initial cost—more for the money 

@ less upkeep expense—minor maintenance 
@ faster warmup—high, even temperatures 

@ faster production—increased 20% to 30% 


Where performance counts, specify Nicholson. Write for Catalog 953. 


@ kt_\\ICHOLSON «7; 


TRAPS + VALVES + FLOATS + METAL PARTITIONS 








14 OREGON STREET, WILKES-BARRE, PA. +» SALES AND ENGINEERING OFFICES IN 58 PRINCIPAL CITIES 
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the insulation is termed easily cut and 
sawed, thus adapts to irregular sur 
faces. 

Ihe pink-colored product 1s made 
in thicknesses and diameters for pipe 
sizes from 4 to 39 in. Outside diam 
eters correspond to those of standard 
pipes for proper ht and to permit 
nesting. Blocks are made 36 in. long 
in standard widths up to 18 in., thick 


nesses up to 3 in Owens-Illinois 
Glass Co., Ohio Bank Bldg., Toledo 
1, Ohio 
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CAN CLOSING MACHINES 


Twin-Piston Unit Fills 
Liquids, Semi-Solids 


Items such as horseradish, relish, 
and mustard are filled into containers 
of various sizes and shapes by thi 


automatic twin-piston unit Nek 
Known as “Simplex” Model T, it 2 come to the Angelus Booth 


fills 4 to 32-0z. containers at speeds Annual Canning Machinery & 
of 30 to 60 per min. Unit employs Suppliers Association Convention 


@ rising table to climinate sir pocket: Atlantic City —Jan. 19-21, 1956 
during the straight-line operation, and ; 


all contact parts are of stainless steel 
Furthermore, dismantling time fo1 
cleaning is said to be less than 5 min 
F. L. Burt Co., 571 Seventh St., 
San Francisco 
Circle 127A on Reader Service Card 


Through demonstration and personal inspection 
you can make your own appraisal of what 
Angelus means by dependability of operation, 
economy and simplicity of maintenance, and low 
investment costs that have canners and can 
makers the world over swinging to Angelus 


Can Closing Machines. 
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.--the realistic solution 
to tood pliant fioor 


protection 


NOW you can put an end to floor trou- 
bles... like the corrosion damage pic- 
tured above. You can put down a floor 
to stay. Lasting beauty... long service 

. and assured installation techniques 
are, for the first time, all combined in a 
single floor developed especially for the 
food industry. 


Atlas FURNANE FOOD PLANT FLOORS 
resist the whole range of corrosive food 
plant products and residues. Not only 
are they inert to acids, sugars and bio- 
logicals, but they also resist alkalies, 
oils, greases, salts and cleaning agents. 


FURNANE Food Piant Fioors are also 
strong physically. They can be installed 
by either tilesetters' or bricklayers’ 
methods. A clean smart appearing floor 
results ... with flush solid joints. 

Why continue to pour money into ques- 
tionable floor construction and contin- 
ued maintenance? 


Write today for ATLAS BULLETIN 3-2 
giving complete information. 


LA 
INERAL 


MERTZTIOWN, PENNSYLVANIA 


reot 
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Corrosive acids from 
fruit juices eat concrete 


Sugars and syrups 
attack conerete 


Dairy and meat prod- 
ucts are corrosive 


Cleaning agents, greases, 
oils must be considered 


FOOD 
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Diaphragm Valve Permits 
Straight-Through Flow 


Numerous advantages are cited for 
a new diaphragm valve, designed for 
straight-through flow of viscous ma 
terials, fibrous slurries, sludges, semi 
fluids, and solids in suspension 

Shown in 
(Straightaway ) 


unit 
operates without re 
striction or stoppage and offers mini 
Rodding 1 
brushing may be accomplished with 
out removing valve bonnet, and with 
out damage to body linings. It is 
sclt-draining when pipe line is suff 
ciently pitched 

Other advantages: Positive closure 
even when handling gritty or fibrous 
material; isolation of bonnet from 
fluid stream; wide range of body and 
bonnet styles as well as body, lining, 
and diaphragm materials; and sim 
ple maintenance, Only the diaphragm 
is normally subject to wear and is 
casily replaced. 


closed position, 


mum pressure drop 


here are no packing 
glands, disk holder, or metal-to-metal 
scat.—Griniell Co., Saunders Valve 
Dept., 260 W. Exchange St., Provi 
dence 1, R. I 
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Lab Air-Conditioning Unit 
Offers 99% Bacteria Kill 


\ laboratory 


tem 


air-conditioning — sy 
in which a germicidal lamp i 
installed in a new low-velocity ai 
diffuser, offers 99% bacteria-free air 
By limiting air velocity to 300 ft 
, umt (Multi-Vent) permits 
to germicidal rays 
higher efficiency. In 
it offers draftless air-condi 
tioning and even temperature control 
Multi-Vent Div., Pyle-National 
Co., 1334 N. Kostner, Chicago. 
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Ss. Uscolite pipe 


McCanna) come in the broadest and largest line of stock 
sizes on the market. 

Look to UscoLite pipe whenever corrosion is a prob- 
lem. Usco.ire is doing great work in chemical process- 


A plant in Louisiana uses U. S$. Uscoite® plastic pipe 
to carry vinegar from processing to storage vats, and 
from storage vats to pasteurizer and then to bottler. Pre- 
viously, metal pipe had been used, and averaged 2 years’ 
service life. But UscoLite has been in use steadily for 
over 5 years and shows not the slightest sign of corrosion 
or wear...gives every sign of lasting indefinitely. It 
imparts no odor, taste, discoloration or contamination. 
Usco.ire gives full flow at all times—never clogs up. 

Usco.ite pipe is tough~has extremely high impact 
strength. USCOLITE pipe, fittings, flanges, valves (Hills- 


Mechanical Goods Division 


ing plants, paper mills, food processing plants—to name 
but a few industries. Extremely tough but light in weight, 
it can be easily threaded and installed with conventional 
tools, For replacements or a completely new pipe instal- 
lation, get in touch with any of the 27 “U.S.” District 
Sales Offices or write us at Rockefeller Center, New 


York 20, N. Y. 


United States Rubber 
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ice Damy Wuey is an improved dairy ingredient that 

if you use MILK or perfects the richness of “old-fashioned flavor’ in modern food 
preparations. It improves color, texture, shelf-life and appearance 

of food products. And it can save you money too — up to 50% 

of your dairy ingredient costs — by replacing part or all of your 

present dairy solids. 

If you use milk, or nonfat milk products; it will pay you to 
investigate Sweet Dairy Whey. It’s spray dried, meets or exceeds 
U.S. Extra Grade standard. In addition to extensive use in 
the baking and meat industries, here are just a few of the ways 
Sweet Dairy Whey is being used to improve food products today: 


Sherbet — for better control over Tomato soups — for greater 
texture, appearance, flavor. heat stability, more original tomato 
Reduces flavoring costs, too taste and no separation before or 


Candy — Sweet Dairy Whey atter steriiteniven. 
preserves natural fresh flavor, Prepared mixes and batters 
texture and sweetness longer . . for richer, golden-brown color, 


can improve quality provides superior eating qualities appealing milk flavor, and for 


: ' Cream-style foods — for tender, fluffy texture 

and reduce costs TOO t smoother heavy-bodied cream Soft drinks — for improving body 
soups and sauces with natural characteristics in fruit juice type 
flavor. Improved reconstituting drinks ... helps achieve proper 
qualities “cloudiness” effect 





Plus more of the 
° 5 * More m 
- § Casein free! <omplex vitamins “nd 
U ° 
re Quality the 
OmPt delivery, 


A VALLEY FRESH PRODUCT 


WESTERN CONDENSING COMPANY ae 
APPLETON, WISCONSIN es 
Werld's Largest Producer of Whey Products 
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Automatic Flow Regulator 
Controls Filtration Cycle 


ilter efficiency reportedly is in 
creased and product quality iunproved 
with use of an automatic flow regu 
lator in the discharge line. 

By compensating for increased 1 
sistance to filtration, unit (‘Type SA) 
is said to maintain constant flow at 
filter's rated capacity during the cyck 
“herefore, operators are freed for 
other duties as the regulator elimi 
nates need for manual pressure ad 
justments on pump side of filter 

Installation is termed simple since 
the self-contained unit requires only 
two connections. It has a 5:1 ad 
justable range and is designed to 
handle suspended solids without clog 
ging. Vertical mounting and straight 
through flow facilitate complete drain 
age after each cycle and aid washing 

W. A. Kates Co., Deerfield, IIl. 
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New Bag-Making Method 
Ups Strength, Cuts Cost 


Strength where it is most needed 
and a 5 to 15% cost reduction are said 
to result from a new principle of 
multi-wall bag construction. Struc 
tural strips are used to reinforce gus 
set areas and edges where greatest 
stress occurs. 

Strips of kraft paper are placed be 
tween two walls of heavy-duty multi 
wall bags. ‘Thus far, this principl 
has been applied commercially only 
to multiwall bags of five-and-six-ply 
construction. ‘To simulate a five-ply 
unit, one strip is used in each gusset 
of a four-ply bag, thereby cutting the 
amount of paper in the package with 
out sacrificing performance 

Same end results are obtained for 
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90 BUSHELS OF PICKLES AN ocpomga 
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i he 
een has greatly improved 
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Westinghouse...The Unit Heater for General 
Purpose and Heavy Duty Industrial Heating 


%& These rugged units available 
in 24 sizes, 8 coil selections, 
150 ratings—from 100,000 to 
2,500,000 BTU/hr., capaci 
ties from 2000 to 25,000 
CFM each. 


*%* GENERAL PURPOSE 
HEATER For manufac- 
turing areas, warehouses, ga- 
rages, commercial buildings 

with standard non-ferrous 
heating coils 


*%& HEAVY-DUTY HEATER 
... For continuous-duty high- 
pressure systems, or indus- 
trial process work—with 
wrought iron heating coiis. 


*%* FOR APPLICATION 
SERVICE... Call your near- 
est Sturtevant Sales Engineer 
or write Westinghouse Elec- 
tric Corporation, Hyde Park, 
Boston 36, Mass. ... ask for 
Booklet B-5188. 


industry's Most Complete Line For: 


Heating & Ventilating 
Industrial Processes 


Cooling & Dehumidif ying 
Electronic Air Cleaning 


WESTINGHOUSE AIR HANDLING 


you caw ee SURE...1 rs Westinghouse 


<&— For more data, circle this page number on card at back 


4-80461 


FOOD 





ENGINEERING, 


Equipment & Supplies 





1 six-ply unit by adding one set of 
trips to a five-ply bag. No gluing is 
required on valve bags, but strips are 
spot-pasted in sewn open-mouth bags 
to prevent shifting. 

Laboratory and field tests are being 
continued with a wide range of othe: 
sizes and constructions to broaden this 
ipplication.—-St. Regis Paper Co., 230 
Park Ave., New York City 17 

Circle 131B on Reader Service Card 


High-Capacity Softeners 
Have Backwash Control 


A new line of packaged water soft 
eners is designed with simplified con 
nections to minimize installation 
time, A supply of high-capacity res 
inous exchange material (C-300, 
Hagan) is also provided. 

Softeners (Model 250 H) consist 
of brine and softener tanks, with con 
trols and piping in place. Twin units, 
which include two softener tanks with 
a single brine tank, are also available. 
With a “twin”, one tank is always on 
stream as other is regenerated 

low rates up to 175 gpm. are pos- 
sible with a single unit, or 350 gpm. 
for a twin. Capacities between re 
generations range up to 1,500,000 gr. 
for a single unit and 3,000,000 gr. for 
a twin. A typical “hard water” may 
contain from 5 to 15 gr. per gal. 

In the softener tank, resin rests over 
a bed of gravel. As raw water passes 
through, calcium and magnesium ions 
combine with exchange material to 
soften the water. When resin be- 
comes saturated, it is quickly regener- 
ated by use of ordinary salt solution 
drawn from the brine tank. 

Each softener has a simple, automa 
tic backwash controller that accurately 
maintains correct flow of water 
through the unit to prevent loss of 
resin. At the same time, it provides 
sufficient flow for adequate cleansing 
of the resin. 

Fine-slot, non-clogging distributors 
made of brass are mounted near the 
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New pipe insulation has 
vaporproof and fireproof 
finish for fast application 


One fast operation combines application and finishing 
when you use Armstrong LT Cork Covering on cold 
lines. [his entirely new kind of insulation is made ol 
cork segments adhered to an aluminum foil and asbestos 
paper backing that seals out moisture vapor and resists 
fire. Application is amazingly fast. ‘The paper flap is ce 
mented quickly into place and end joints sealed with a 
vaporprool tape. Fittings are insulated with Armstrong 
Plasticork® or field fabricated covers of L'T Covering. 

L/1 Cork Covering is only one of the quality products 
in the complete line of Armstrong Industrial Insulations. 
Armstrong also offers you a contracting service, geared to 
install these products economically and efficiently 

Send for free booklet on L'T Cork Covering or for in 
formation on other Armstrong products that can help 


you solve your insulation problems. 





(Armstrong 


ail 


INDUSTRIAL INSULATIONS _ 


rr anett 


at 
™ 


Armstrong Cork Company 
2001 Seventh St 
Lancaster, Penna 


Please send me the free booklets checked 


Please have an Armstrong representative call 


7! Name 

| = 

Position 
Armstrong Armstrong How to Se Armstrong 

LT Cork Cov Armaglas* In lect Low-Tem Insulcolor®™, Company 

ering, a New sulations for perature Insvu- Weather proof Add 

Cold Line In Low -Tempera lation Coating in _— 

sulation ture Rooms Seven Colors City Zone State 


. 
TRADE-MARK 
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HAMILTON 


Mow SyleG 
Titling Kollle 


Demands for fast delivery pose no 
problem at Hamilton. Realizing that 
last minute changes in our customers’ 


production schedules create an im- 
mediate need for additional equipment, 
we carry most of our standard kettles 
and mix cookers in stock—ready for 
prompt shipment. 

One of our standard items is the 
new Hamilton Style C Hand Tilting 
Kettle with positive-lock tilting device. 
Made of stainless steel, full two-thirds 
jacketed. 20 to 60 gallon capacities 
Kettle design provides fast, even cook 
ing. New streamlined leg construction 
gives maximum support and elimi 
nates crevices where trouble-breeding 
dirt and food particles normally collect. 

Other types of equipment readily 
available include mix cookers, pres: 
ure cookers, vacuum kettles. When 
you need a kettle quick call, wire or 
write Hamilton—for prompt estimate 
and delivery information. 





ee Oe oem On, ml Otel+)-l-1ar-laleMl -1a--1- Me, ,ela 4-) 


Division of Brighton Copper Works, 624 State Avenue, Cincinnati 4, Ohio 
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tank bottom to provide even water 
flow, and to prevent loss of resin. A 
multiport valve and two pressure 
gages are included as standard equip- 
ment.—Hagan Corp., 323 Fourth 
Ave., Pittsburgh 22. 

Circle 132A on Reader Service Card 


Compact Kit Simplifies 
Pickle-Brine Testing 


Acid and salt content of pickle 
brine may be quickly and accurately 
determined with a compact kit de 
signed for use on the can line or in 
the laboratory. 

In operation, a brine sample is 
titrated for acidity and then for salt. 
Also offered is a stirring rod which 
encloses titration end-point colors, 
thus provides accuracy. Kit is avail 
able from National Pickle Packers 
Assn., 202 S. Marion St., Oak Park, 
Ii 

lest procedure and color-standard 
rod are available without charge from 

Morton Salt Co., 120 South La 
Salle St., Chicago 3. 

Circle 135A on Reader Service Card 


New Ingredients 


Pre-Cooked Thickener 
Is Cold-Water Soluble 


Offered for use as a thickener in 
dry mixes and salad dressings is an 
arrowroot flour specially processed to 
impart desirable texture and spooning 
body. Applications include pie fillings 
and instant puddings, cake toppings, 
and icings. 

Known as Pregelatinized Arrowroot 
Flour, it is pre-cooked for cold-water 
and milk solubility, drum-dried, then 
ground so that 90% passes through 
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Animal Foods 
Candy 
. Canned Fruits 
N 0 Canned Vegetables 
Cereals 


MATTER << 
WHAT YOU 


Cotton Seed Oil 
Dehydrated Fruits 
Flavoring Extracts 


Frozen Foods 


PACK 


Grain Products 
Macaroni 
Spaghetti 

Meat and Sausage 
Poultry 

Sea Food 
Shortening 
Soybean Oil 
Sugar 


The Oakite Hot-Spray Cleaning Unit gives 


you faster cleaning . oe greater SAVINGS 


In one half hour of cleaning time .. . one man and the Oakite 
Hot-Spray Unit. . . can make 12,000 square feet of grimy walls, 
greasy floors shine again. That's cleaning at its quickest! 

What's more . . . you can wheel the Oakite Hot-Spray Unit up and 
down aisles and clean such equipment as retorts, tables, kettles, 
blanchers ... RIGHT IN PLACE. That's convenience for you! 

And the smooth-working Oakite Hot-Spray Unit is easy to oper- 
ate. Just the thing for unskilled help. Simply make up cleaning 
solution in Unit's tank. Flip a switch. Open a valve . . . and start 


spray cleaning. 
FREE BOOKLET tells the whole story. Your local Oakite Tech- 
nical Service Representative will be glad to hand you a copy ... give 
you a demonstration, Write Oakite Products, Inc., 26G Rector Street, 
New York 6, N. Y. 
<t© ’ 


OAKITE 


gvic® 


arizeo INDUSTRIAL Clean, 


"e 
®IALS . metnHods ° asf 


¢ Representatives in Priacipal Cuties of l 
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SHADOGRAPH 
SCALES 


(TYPE A) 


Provides precision weighing for 
every food processing operation. 
Indication projected by a beam 
of light eliminates parallax read- 
ings, weighs in out of level 


position. 


TYPE A is designed for oper- (TYPE B) 
ations not requiring frequent 

change of weights—fully enclosed, only the commodity 
platter is exposed. TYPE B is recommended for frequent 
changing of weights and poise settings. “B” model has 
commodity and counter weight platters exposed. Beam 
and poise on outside of scale. Both “A” and “B” Shado- 
graph models are available in end or center tower designs. 
Exact Weight Shadograph Scales are available in capaci- 
ties for weighing from a few milligrams to 100 Ibs. 


Exact Weight Scales and Weighing machines are manu- 
factured in over 800 specialized models for commercial, 
industrial and laboratory use. Capacities range from a few 


milligrams to 1000 Ibs. Write for complete information. 


Sales and Service Coast to Coast 


_ Exact Welg ine 


Better quality control S, 3 
Better cost control ‘ le 


910 W. Fifth Avenue, Columbus 8, Ohio 
In Canada: P. O. Box 179, Station $, Toronto 18, Ont. 
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a 200-mesh screen. Product is also 
stable to fruit acids and neutral in 
flavor.—Morningstar, Nicol, Inc., 630 
W. 51 St., New York City 19. 
Circle 135B on Reader Service Card 


New Roquefort Flavor 
Has Wide Application 


A new synthetic Roquefort flavor 
said to closely simulate flavor char- 
acteristics of the cheese, is now avail- 
able for numerous specialty products. 

Designated Roquefort Cheese 
llavor Imitation 1780, it enhances 
the flavor of salad dressings, mayon 
naise, baked goods, cocktail snacks, 
cheese spreads, and specialty vinegars. 

Synfleur Scientite Laboratories, 
Inc., Monticello, N. Y. 

Circle 136A on Reader Service Card 


Briefs... 


Infrared Moisture Balance saves time 
in determining moisture content of 
a variety of products by drying and 
weighing simultaneously. Readings 
can be estimated to 0.1%—Central 
Scientific Co., 1700 Irving Park Rd., 
Chicago 13. (136B) 


Redesigned HTST Controller pro- 
vides greater dependability and sim- 
plicity in milk and ice-cream process- 
ing.—Taylor Instrument Cos., 95 


Ames St., Rochester 1, N. Y. (136C) 


Air-Operated Cheese Cutter has in- 
terchangeable heads that handle all 
loaf sizes to 18 in. square or 18-in.- 
dia., and 14 in. thick.—R. H. Stras 
baugh Engineering Co., 10990 Santa 
Fe Ave., Lynwood, Calif, (136D) 


New Trailer Refrigerator, 33% thin- 
ner than previous design, can be in 
stalled in high over-the-engine tractors, 
close-coupled trailers, or in conven 
tional equipment. Unit has increased 
capacity and is more easily serviced. 
U. S. Thermo Control Co., 44 S. 
12th St., Minneapolis 3. (136E) 


Dual Stapler simultancously closes top 
and bottom of carton after it is filled. 
Lightweight unit (477 Ib.) handles 
iverage carton in about 3 sec.—Inter- 
national Staple @& Machinery Co., 
801 Herrin St., Herrin, Ill. (136¥F) 


Electronic Color Sorter, replacing 
hand-picking operations, rapidly segre- 
gates products according to quality 
grades, Separations Engineering 
Corp., 110 FE. 42nd St., New York 
City. (136G) 
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better if you make 


‘em with 999’ 


Morton ‘999’ Salt insures uniform flavor and quality 


in processed foods for two reasons: 


1. Morton ‘999’ is guaranteed always to contain more 
than 99.9°7, pure sodium chloride. The remaining 0.1% 
(or less) is a neutral inert sodium salt—and never bitter 
calcium or magnesium compounds. 


2. Morton ‘999’ Salt is produced by vacuum pan evap- 
oration to assure you a salt that is clean, free-flowing 

evenly soluble. It hasa more constant weight per volume 
ratio which insures more accurate salt measurement. 


For more information about Morton ‘999’ Salt—and about Morton service and technical help--write this week to 


MORTON SALT COMPANY 


Industrial Division, Department E1-1 


120 South La Salle Street, Chicago 3, Illinois 


FOOD ENGINEERING, JANUARY, 1956 For more data, circle this page number on card at back —> 





' 


, 


mes you to the GREATEST } 





i 


' 
| 


Finest FMC Machines 
and Equipment— 


Yours for More 
Profitable Operations ! 


SO 


Hi 


Av ie 


—~ to inspect these A 
You're cordially invited to . Big Top Equipment Stars p 
\“\2 FMC Model 3A Corn Cutter 


Nothing ever before like it! Cuts corn, cuts costs, greatly PS 
: w/V7_...and many other FMC Stars 


improves the product! No one responsible for processing ~ 
corn for canning or freezing should miss seeing this sen- “Ve 3 | di 
sational new cutter! You'll learn what high-speed ASD Inciucing : 


~ Automatic Size Detection — really means! Telescoping Pocket 


“Sure-Way" Caser Hand Pack Filler 


, FMC “STERILMATIC” Continuous Carruthers Filler Air Blast Can Dryer 


’ Pressure Cooker and Cooler Non-Shock Caser High-Pressure Steamer 
30-Pocket M&S Filler Corn Husker 


One of the new FMC 3 shell ‘‘Sterilmatic units will be 20-Pocket M&S Filler “Key” Cleaner 
shown at our booth — your chance to see what's being 
done in the most advanced processing lines of this type! 
FMC representatives will be on hand to answer all your Knife Honer 
questions on this and other FMC equipment. French Style Bean Slicer "Jet’’ Disposer 


24-Valve Juice Filler Deaerator 
15-Station Pea & Bean Filler 





THE PLACE 
Atlantic City, 
New Jersey 


THE DATES 


January 18 to 
21, 1956 


BOOTH ADDRESS 


#1 Soup Avenue 
Headquarters 
for the Canning 
Machinery 
Division of FMC 


fie for 
PRECISION 


OPERATIONS 


YEARS AHEAD fico ch 
N DESIGN 0 


SEE YOU AT THE SHOW! 


This year FMC is going to have one of the largest 

and most interesting displays it has ever had at 

a Canners Show. Of the more than 20 units to 

be shown, many will be shown for the first 

time. All of them are either new items for FMC, or 
incorporate new features that are sure to capture your 
attention. We hope you will be there to share in the activity 
and meet with us at our FMC booth. Welcome to FMC... 
and the Greatest Canners Show of them all! 


Ltt iher) 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 





COOPER ALLOY. 
GF x5 
CORPORATION 


BRIEFS 


@ Edited by GEORGE BLACK 


ENGINEERING DATA BOOK 


Another section of the new Cooper Alloy 
catalog being readied by the Valve and 
Fitting Division is now available. Re- 
ferred to as ‘Stainless Steel Engineering 
Data,” this 16 page manual includes a 
variety of tables and charts of reference 
value for those who work with stainless 
fittings, pipe, tubing or 
castings. Your copy is waiting 


4 
ADVANCED KNOW-HOW /1 


The full story behind the Shellcast® 
tainless steel jet engine support rings 
being turned out by the Foundry Prod- 
ucts Division of Cooper Alloy is told in 
Advanced Know-How Report #1. The 
problem, the specifications and the solu- 
covered in detail with text and 


steel valves, 


tion are 


photos, Write for your copy 


ri 


PUMPING ETCH ROOM SOLUTIONS 


Transferring acids and salt solutions used 
in the Etch Room of Litho Chemical & 
Supply Co. caused repeated pump failure 
and shaft maintenance. 
Five years ago a Vanton plastic pump 
(no stuffing box, no shaft seals) was put 


constant seal 


into daily service. Customer reports ‘no 
maintenance lubrication.”” Full 
tory appeared in Chemical Processing 


except 


available on 


a 
So 
QUIKUPL DATA POPULAR 


Since the publication of the May issue 
of Newscast which featured this patented 
fitting, the requests for additional data 
have been pouring in. In case you missed 
the issue, may we remind you that copies 
ire still available, Full engineering data, 


July Reprint request 


case histories and photographs are in- 
cluded, making it possible for you to see 
for yourself just how this unique stainless 
steel fitting can cut your installation and 


<i 


COOPER ALLOY 


140 
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mentation also tends to minimize fat 
separation 

Many beverage bottlers, however, 
prefer to accomplish this by using 
low-fat cocoas. While this may elimi- 
nate the separation problem, detatted 
cocoa has a low-quality flavor—and 
contains almost none ot the delicate 
characteristics of good chocolate. 

lurther, a truly low-fat cocoa can 
be obtained only by chemical extrac- 
tion of the cocoa butter. ‘Ihe limit 
that can be obtained by hydraulic 
expression is about And most 
manufacturers do not find it practical 
to produce a product with tat con- 
tent below 10-12%. 

lo understand the basic trouble, 
it should be noted that cocoa matter 
has a high affinity for water—which 
results in displacement of the cocoa 
butter from the chocolate particle. 
This occurs particularly under warm 
conditions. For cocoa butter melts at 
91-92 F., and as long as it is liquid 
the transfer will continue. 

‘Thus, sterilization, and particularly 
storage of bottles without cooling, 
will accelerate fat separation. 

The only practical means by which 
a bottler may avoid this problem is 
to homogenize the finished beverage 
prior to bottle filling. 

Here, a plus-benefit results: Homo- 
genization produces a mellower, richer 
flavor because of uniform fat dispersal. 

Sterilization involves heating the 
product within the container to 
about 240 I. for 15-20 min. Fre 
quently, a rotary-type sterilizer is 
used. Actually, beverage within the 
bottle is at this temperature for only 
a short time because of the slow rate 
of heat transmission. 

Nevertheless, the process is very 
severe, and use of low-quality, high 
acid milk powders or fluid milks will 
lead to trouble. 


6%. 


Sanitation Pointers 


Many difficulties in processing can 
be traced to yeast, mold, and bacterial 
contamination—which stems from 
faulty sanitation. 

Also, bottlers of carbonated bever- 
ages who use the same filling devices 
for chocolate milk must clean their 
fillers scrupulously—because a minute 
quantity of dioxide gas, if 
incorporated into the chocolate 
beverage, causes curdling or coagula 
tion milk is subjected to the 
sterilizing process 

Raw materials always be 
carefully examined by the quality 
control department. A product that 


carbon 


W he n 


should 


FOOD 


ENGINEERING, 


may appear very fine on a 100-mesh 
screen may be proved very coarse by 
1 200-mesh. 

Such 


PCTIOUS 


cocoas can and do cause 


troubles in preparing — the 
milks. 


End (Resume reading on page 66) 
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good seal was impossible to obtain. 

Bags were heat processed in a spe 
cial water-and-air super-imposing re 
tort (see photo and drawing) at 250 F’. 
for 25 min. And when the sterilizing 
cycle was completed, packages and 
contents were lowered to about 100 
deg. Super-imposed air pressure (at 32 
psig.) was held in the retort through 
out the entire operation. 

Reason for using this type of retort 
is that bags are subject to increased 
internal pressure—through expansion 
of gases and vapors in the container 
during steam sterilizing. 

When processed in conventional 
steam-heated retorts, sacks burst along 
the seams. 

Even if bag seams are vastly im- 
proved, it appears desirable to con- 
tinue use of this type of retort. For 
when packages are processed in this 
unit, under about 32 psig. air pres- 
sure, there is almost no strain on the 
package. And heat transfer is un- 
doubtedly improved—especially in vis 
cous food products—because miniature 
gas and vapor bubbles are kept from 
expanding throughout the product. 
Such expansion reduces heat transfer. 

Heat penetration to the center of 
the bags was measured by a standard 
thermocouple. It was sealed in a plas 
tic bag in a manner similar to that 
used for metal cans (see photo). A 
cylinder made from wire screen was 
used to hold the bag in a nearly cylin- 
drical shape during tests. 

Another thermocouple measured re 
tort temperature. And comparison of 
container-center and retort figures gave 
information on time lag for bag center 
to rise to processing temperature (see 
graph). 

Bags used for the study were roughly 
of 24 in. dia. But it was difficult to 
keep the flexible sacks in a perfectly 
cylindrical shape, so heat penetration 
figures furnish only approximate data. 

In actual practice, however, the non 
cvlindrical shape markedly reduces one 
center distance in the package~and 
this in turn shortens time needed to 
bring bag contents up to retort tem 
perature 

It required 9-10 min. in the tests 
for central temperature of potato-meat 
product in Mylar A 300 to reach 248 
250 F., and 11-12 min. for Trithene 


JANUARY, 1956 








FOOD 


At the time of the Great California Gold Rush, whis 

key bottles embossed with symbolical or historical 
designs were greatly favored. These carly-day ‘‘commercial’’ glass containers were crudely 
molded, and often merely broken away from the blow-pipe at the neck, the rims brought 
to a relative smoothness by reheating. 


Today’s demands include truly distinctive packaging p/us precision craftsmanship... good 
reasons to call on Metro’s experience in design and production of special glass con 
tainers... whether introducing a new product, or to enhance the appeal of an accepted 
brand. Good reasons, also, to specify METROmatic service —for quality glass containers 


delivered on an unfailing schedule, geared to your production requirements 


METRO GLASS COMPANY, ING. 


7 a 
MANUFACTURERS OF QUALITY GLASS CONTAINERS 
: 


JERSEY 
WASHINGTON, PA 
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Nothing's known like Norda Nodes... 
spray-dried for you by Norda 


The tec hnique of spray dry ing food fiavors has reac hed anew 


> j th c e No ai plant No di akes No ai Now es ‘Tre, on . ° , ° ” 
peak in the new Norda pla rds mak rda Nodes her Flavor it with a Favorite”- 


Norda Nodes 


Norda Nodes are tiny buds of completely uniform 
flavor locked in, in-blown, by spray-drying. Their colloid 
coat of protection instantly dissolves on contact 

with liquids, tastes true. Norda Nodes assure fresh, 
unfaded richness, unchanged, through your 


products’ shelf life. Norda in-grown quality lasts. 


Norda Nodes are worth your testing. They may have a 


great promise of profits. Ask for convincing 601 West 26th Street 
free samples by a note on your letterhead. New York 1, N. Y 


RON * MON AL * HAVANA « | i * PARIS * GRASSE ° 
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A 400. Of this time, 5 min. was 
needed to raise temperature of retort 
to 250 F. 

Thus, only 4-7 extra minutes were 
required to bring film contents up to 
final retort temperature. And while 
heat transfer is slower in_ plastics 
than it is in metal cans, it is still so 
fast that the factor can be forgotten 
when weighing plastics as a packaging 
material for heat-processea foods. 
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Meat Packers Meet 
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—Prompt, accurate figures by ‘Tues- 
day of the following week. 

—Curbing of unsatisfactory condi- 
tions almost as soon as they originate. 

—Elimination of estimated figures 
which do not tie into the books. 

—A guide to buying, selling, and 
expenditures on a weekly basis, which 
eliminates waiting for 5 or 6-week 
figures. 

—Condensed, to the point, data. 

Weekly product-analysis reports 
provide production figures, inventories 
for comparison with sales, yields, 
shrinks or gains, and material profits. 


Future Meat Supplies 


If present marketing conditions hold 

and there are as yet no strong factors 
indicating a change—slaughter of cat- 
tle and calves in '56 will be close to 
the ’55 figure of 40 million head, pre- 
dicted J. R. Ives of A. M. I., Chicago. 

Despite the sharp decline in hog 
prices, no substantial cutback in next 
year’s production is expected. Accord 
ing to the USDA quarterly pig-crop 
report, breeding intentions in nine 
major states for Dec.-Feb. are down 
only 2%. 

Thus, an increase in total meat pro- 
duction is anticipated for ’56—to about 
27.2 billion Ib., or slightly above the 
'55 record figure of 26.8 billion Ib. 


End (Resume reading on page 92) 





elevation + sanitation ! 


“U" Shaped Cleat 


Straight Cleat Crescent Shaped Cleat 


flush-cleated 


GLOBE) ori 


Flush-cleated to the top surface of the belt— and formed so that 
there is no possibility of granular or powdered particles becoming 
embedded! Sturdy, odorless, tasteless, non-toxic neoprene, embed- 
ded and vulcanized into the neoprene belting to assure maximum 
sanitation with full carrying capacity on inclines. 


Finest quality Globe belting with multiple layers of hard-woven 
light duck, vulcanized together with neoprene rubber between plies 
... plus a %-inch smooth cover on carrying side and friction surface 
on the pulley side. White or black. . . now with self cleats in a choice 
of three shapes. 


Crescent or V-shaped to retain material and prevent side spillage 
of granular materials or straight cleats for package or bulk convey: 
ing on inclines. 


Available in %” and 1%” heights, widths up to 48”, spaced at any 
required distance. 


GLOBE CLEATS ARE ALSO AVAILABLE ON 


KANRY-TEX BELTING treated with special latex compound impreg- 
nated into fibers of the belt... developed especially for food, fruit 
and vegetable conveying. Also available on stitched canvas or solid 
woven cotton belting. 
Manufacturers of 
White Solid Woven Cotton Belting Woven Endless Belts Webbings 
Kanry-Tex Belting Cellulose Belting Plascell Belting 
Belt Dressing Waterproof and Wax Treated Belting 
Neoprene Rubber Belting Stitched Canvas Belting 
Round Braided Endless Belts Flour Mill Products 


GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON STREET e« BUFFALO 6, NEW YORK 





FOOD ENGINEERING, JANUARY, 1956 For more data, circle this page number on card at back —> 143 





NEW PACKAGES & PRODUCTS 





Milk and Coffee at A & P 


Instant coffee and dry milk solids 
ire being marketed by Great Atlantic 
ind Pacific ‘Vea Co., New York City. 
Products are distributed through the 
company's super markets 

The coffee i: pac ked in 2- and 6-o0z. 
wide-mouthed jars under the A & P 
label 

Ihe non-fat dry milk solids have the 
White House label. Soluble in cold 
water, the product is packed in a 
9 6/10-0z, container that makes three 
quarts of milk 


Joint Promotion Plan 


A unique mass sampling and pro 
motion plan linking two products of 
different companies has been an 
nounced by Morton Salt Co, and Pills 
bury Mills. Four million 4-0z, Morton 
Salters will be inserted in 2-Ib. pack 
ges of Pillsbury’s Best Flour. 

The salt sample will be a premium 
for the flour purchaser and will help 
wequaint the consumer with the dis 
posable shakers. ‘The salters are packed 
ina tubular case of corrugated paper 


before inserting them in the flour 


Butterscotch Cake Mix 


Fifth member of the Swans Down 
cake mix family is butterscotch. Re 
ported to be the first of its kind, it is 
mixed in one step in three minutes 
lresh eggs and water are added. 

Packaged in a !9-oz, carton, the mix 
is made up of sugar, flour, shortening, 
non-fat dry milk solids, emulsifier, 
baking powder, dextrose, salt, artifi- 
cial and natural flavor, and artificial 
color 


144 


CRAB DINNER 
served » 4 crak shud, 


“aRRIS 


CRAB MEAT 





Crab on the Half Shell 


l’our crab meat shells and a 54-oz. 
can of crab meat make up an unusual 
crab dinner packed by Blue Channel 
Corp., Port Royal, South Carolina. 
Ihe pink shells are used as serving 
dishes for the meat. 

Package for the dinner is the result 
of years of experimentation by the 
processor. ‘The problem was to get 
the delicate shells to the houswife in 
tact, Solution proved to be a notched 
cardboard frame suspending each shell 
within the carton, ‘The shells are held 
securely in place, yet are visible 
through two windows in the carton. 

Carton was developed by Atlanta 
Paper Co 


Saran Food Tubes 


A single-use plastic packaging unit 
is being offered to food processors by 
Unette Corp., New York City. Made 
of thin extruded Saran, the tubes are 
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manufactured in about 30 sizes, from 
3 to 6 ce. 

Pliable and transparent, tubes may 
be used as single-service or sampling 
devices for condiments, liquid teas 
and coffees, oils, syrups, soft drink es- 
sences, and extracts 

I'he tubes are filled on a machine 
developed by the manufacturer and 
sealed with a compound engineered to 
the individual product. Stopper is 
designed to break under specific “burst 
pressure”, ‘The pressure is adjusted 
to the product being filled. 

Also designed by the company is 
an applicator tube, of little interest to 
food processors 

Circle 164B on Reader Service Card 


Octagonal Cake Package 


Latest Sara Lee product to reach 
Chicago markets is a chocolate cake 
which took two years to develop. 
Baked and sold in an eight-sided 
aluminum foil pan, the cake is made 
with Dutch chocolate, 93 score butter, 
ind fresh eggs. 

Che unusual octagon pan developed 
by the processor not only allows ready 
stacking for display purposes, but pro 
vides a guide for cutting cake. Net 
weight is 1 Ib, 2 oz. 


. 


Streamlined Pork Chops 


Directed at rising consumer inter 
est in low-calorie, high-protein foods, 
leaner and meatier pork cuts are being 
packed by Swift & Co. An added fea 
ture is the economy to the consumer 
in providing more meat per Ib. 

Fresh pork loins and shoulder butts 
with fat trimmed to 4 in. are being 
produced at all Swift plants. This is 
the minimum needéd to guard against 
dryness when the meat is cooked. 

The move parallels a similar new 
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PROTECTED BY 
_ RIEGEL 


ROYAL INSTANT COCOA iS NOW 
PROTECTED BY ENVELOPE OF 
LAMINATED SNOPAQUE GLASSINE, 
HEAT.SEAL COATED AND PRINTED 
BY RIEGEL 


60 PER MINUTE ON STOKESWRAP 
AND TRANSWRAP MODEL B MACHINES, 
with special adaptations by 
Dumont Enterprises, Inc. 
& & 
* 
ad * 
re «  ® 


Protecting the sales-winning qualities of fine 

products is only one of the many functions of Riegel 
papers. Saving money is important, too. Riegel 

does it for you by creating the right combination 

of the most efficient packaging materials... 

and by “tailor-moking” the paper to run and seal at 
high speeds on your machines. Tell us what you want 
paper to do for you. Riegel Paper Corporation, 

P.O. Box 170, Grand Central Sta., New York 17, N. Y. 


PROTECTIVE PAPERS FOR PACKAGING 


GLASSINES AND GREASEPROOFPS 
Piagin «© Waxed « Printed « Lacquer-Coated + Laminated 
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* Slant Sanitation Survey 


Determination of Food Soils 


* Organization of Cleaning 


* Water Stabilization 


Water Chlorination 


Utensil Cleaning and Sanitiz- 
ing 


Heavy Equipment Cleaning 
and Sanitizing 


High Temperature Equipment 
Cleaning and Sanitizing 


Environmental Sanitation 
Mold and Algae Control 
Odor Control 


Special Bactericidal Treat- 
ments 


Special-Problem Laboratory 
Services 


“s @ Kienszade field technician near you. 
services im helping you plon complete 
agg oe Program are yours w 


rite us now, 


DE PRODUCTS, Inc. 


BELOIT, WISCONSIN 
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tyle in smoked cured meats, particu 
larly the “new look” in Swift hams 
Here there is a minimum amount of 
md greater trimming of shank 


gS 


INSTANT 
BUTTERMILE 


fat 
kin 





New Bread Mix 


Homemade bread—a novelty in the 
modem kitchen—has become a real 
ity with the introduction of Spruance 
Co.'s Old Fashioned Bread Mix. Only 
warm water and yeast are added to the 
product to make as many as 4 1-lb. 
loaves 

Containing flour, dry skim milk, 
sugar, shortening, salt, malt, and yeast, 
the mix is packaged in a heavy-duty 
calendered-stock bag lined with lami 
nated glassine. Material protects the 
contents from grease seepage, air and 
moisture deterioration, and prevents 
caking. 

Originally designed for institutional 
use, the mix is now being retailed in 
New England and the Midwest. 


edi-Mag ‘ 


ix sHaK! 


Low Calorie Milk Shake 


Redi-Magic Milk Shake, a nutritive, 
but low-calorie beverage powder, is 
now being distributed nationally by 
Redi-Magic Milk Shake Mix Co., Los 
Angeles. 

Made of egg solids, protein, and 
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milk solids, it comes in four flavors: 
chocolate, strawberry, vanilla, and 
cherry. Mixed with regular or skim 
milk, it makes a drink that contains 
is little as 200 calorics—about one sixth 
the amount found in fountain milk 
shakes 

Ihe mix can also be used in frost 
ings, desserts, and on cereals 


IMPORTED 


! PAPRIKA 


King Size Spice Jars 


Albert Ehlers, Inc., has introduced 
a king size series of spice jars. These 
retain the distinctive square shape of 
the smaller jars. An indented bottom 
permits handy stacking. 

\ red, green, and yellow label has 
been adopted for the Italian styl 
spices packed by the processor. Other 
spices keep the standard red, white, 
and blue label. 


Fine Portion Control 
For Frozen Fish 


Portion control to the decimal is 
reported possible with fish servings 
thanks to a new cutlet created by the 
Cold Water Seafood Corp. of New 
York City. 

Called Uni-Portion, the institu- 
tional product is a precisely fabricated, 
4-0z. block cut from the tender 
muscle meat of fresh jumbo cod and 
haddock. Cutlets are uncooked. 
Haddock is offered breaded and un- 
breaded, cod breaded only. 

Specially designed for mass feeding 
where portion control costs are an 
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important factor, Uni-Portion prod 
ucts are packed 20 cutlets to the pack- 
ge. Stacked in five layers, the cutlets 
re separated by fine parchment to 
nt cutlets from freezing together 
Packages are overwrapped with a 
three-color wax wrapper containing 
basic cooking instructions. Six pack 
iges are packed in each 30-Ib. case. 
Package features the Icelandic label. 


‘SOLIDS 


POWDERS 


direct from roll stock 





Mints With a Message 


l'asty peppermints imprinted with 
company names or sales messages are 
being manufactured by Personalized 
Mints Service, Chicago. Slightly ove: 
} in. by 4 in. in size, the mints ar 
mide with a message embossed on 
cach side. 

Directed at companies interested 
in a goodwill or advertising item, par 
ticularly in the food service or catering 
ficld, the mints are sold loose or 
in ccllophane-wrapped packages. 


SIMULTANEOUSLY or 
INDIVIDUALLY at speeds 
up to 400 PER MINUTE 


LOW CAPITAL INVESTMENT — simplicity — versatility and 
TREMENDOUS SPEED! A single Bell-Pak Machine with vari- 
able speed drive .. . handles an untold variety of products and 


package sizes . . . with any standard filling equipment. Auto- 


Cellulose Band Tearstrip matically-controlled heat sealing — Electric Eye registration — 


unskilled supervision. For complete information, send us your 
A tearstrip incorporated in_ seals 


manufactured by Celon Co., Madi product — your package — your problem, 
son, Wis., permits easy removal of 


cellulose bands on glass packages. Per - Peay! 
forations circle the band where the , ' 

skirt of the cap and the glass meet THE BELL MACHINE COMPANY 
At the end of the perforations is a } 


Designers and Builders of Precision Machinery since 1907 
small tab. A pull on this removes a 


Oo 6 Nt oes 
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LESS 
CLOGGING 


WITH 


“Any impurities small enough to pass 
through the orifice of this Fig. 629 nozzle 
will never clog the single large internal 
feed hole 


Monarch offers a full line of efficient, 
dependable, advanced design nozzles to 


« WAX FRUITS 

¢ RINSE VEGETABLES 

* POWDER MILK 

« DRY EGGS 

* WASH FILTER CAKE 

¢ HUMIDIFY BANANA 
ROOMS 


Remember 


Make Monarch NOZZLES standard equip 
ment for all direct-pressure spraying! 


Send for Catalogs 6A and 6C 


MFG. WORKS, INC. 


Ti 
PHILADELPHIA 34, PA. 
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strip around the band, separating it 
With the tearstrip, the entire seal 
need no longer be removed. Sales slo 
gans imprinted on the band there 
fore remain in view for the life of 
the botth 
Circle 148A on Reader Service Card 


_- 


Poly’ Coated Board 


White polyethylene coated board 
made by Gair Cartons Div., Robert 
Gai Co.,, is being used for two bright 
new cartons. Made of polyethylene 
impregnated with particles of titanium 
and extruded on paperboard, the ma 
terial offers a glossy white surface as 
well as grease- and moisture-resistant 
qualities 

Drake Bakeries Inc., Brooklyn, uses 
the board for its coffee ring cartons 
I'he material prevents staining of the 
package and keeps the product fresh. 
It is used for the bottom tray 

rhe material is used to make sepat 
ators (photo) for Mission Pak Co.'s 
glazed candy fruits. The Los Angeles 
processor's products are packed in cor 
rugated containers. The separator is 
die-cut and creased 

Circle 148B on Reader Service Card 


AMI Show Highlights 


Among new products and packag 
ing ideas spotted at the recent Amer 
ican Meat Institute convention in 
Chicago 

Swissettes, a scasoned blend of veal 
and pork, were exhibited by Basic 
l’ood Materials, Vermilion, O. 

Wiener’n Bun, All-in-One is a pack 
age of six ail-meat frankfurters in 
buns. Packaged frozen by Krey Pack 
age Co., St. Louis, the wieners are 
browned and served. 

Jane Wilson has added five canned 
casserole dishes: scalloped potatoes 
with cheese, chicken fricassee with 
vegetables, beef pie, chicken pie, and 
turkey pi 


Breakfast Bologna was shown by 
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Delicacies, Tampa 
offer an economical 


Tarnow Food 
Fight 1-oz. slice 
breakfast meat 

Stark & Wetzel, Indianapolis, dis 
played a combination 4-0z. packag¢ 
of sliced ham and processed chees« 
Package is cellophane and _ polyethy 
lene vacuum pouch 

Ham and Cheese Sticks, frozen 
were shown by Albert F. Goetze, Inc., 
Baltimore. Precooked and_ breaded, 
the sticks are heated and served. Sam« 
processor offered chipped 
beef in a 104-07, package 

Standard Packaging booth featured 
1 mylar-polvethylene laminated film 

Boston Sausage and Provision Co. 
xhibited cooked corned beef in a 
t-0z, film pouch 


CrCalie d 


<= “ 
Saliabus . 


With Gr 


Meat in Pot-Pie Tins 


Ready to heat and serve are three 
items in the Wilson & Co.’s Jane Wil 
son line—Salisbury steak, Swiss steak, 
inl ham and potatoes au gratin. 
Packed in pie-shaped 1-Ib. cans, the 
products serve 2-3 people. 

Since the pot-pie tin is not as thick 
and similar meat items are packed, 
the retort processing time halved. 

Fach can is packaged in a card- 
board collar that facilitates mass dis- 
play. The cans will not slide and 
the collars provide more label surface. 


Frozen Turkey Parts 


lox Del ux¢ Foods has introduced 
1 line of fresh frozen turkey parts, 
Breasts, legs 
ind wings aré 


scaled in plastic bags 
(drumstick and thigh 
packed 

A turkey leg packed by the com 
md will serve 
ire packaged 


pany weights 3-34 Ibs 
from 5-6 people. Wings 
in pairs 
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36 Eggs in One Basket 


In keeping with the trend toward larger 
consumer units of staple foods, Bloomer 
Bros, Newark, N. Y. has introduced a 3 
doz. egg carton. The flat, compact package 
provides a week’s supply of eggs for a 
large family. 


New Product Shorts 


Angel Fluff frosting mix has been added to 
General Mills’ Betty Crocker line. Housewife 
adds boiling water, blends, and beats for enough 
frosting for a large, two-layer cake. A date 
bar mix has also been introduced 


Southern Style Souse is being distributed in 
Michigan, Ohio, and Pennsylvania by Crayton 
Products, Inc., Cleveland 


Ac’cent MSG is being used in Claridge Food 
Co.'s instant canned hamburger for added 
flavor. Hamburger itself is double ground for 
extra tenderness 


Larger bottle for it’s dietetic beverages is 
Cott Corp.’s answer to larger-bottle competition 
in New York, Ohio, and Chicago areas. Bottle 
holds 16 oz. instead of former 12 oz 


Frozen Chicken Cacciatora is processed by 
Perona Farms. Package includes a half chicken 
in three pieces, serving of spaghetti and sauce 
in a foil dish 


Tender Thin Cocoanut Flakes are being re 
tailed by General Foods Corp. under its Baker 
label 


Frozen Macaroni and Cheese is a new product 
of Holloway House 


Handy Tearstrip has been added to General 
Mills’ Cherrios package. Neater opening al 
lows housewife to easily roll or unroll the wax 
liner 


In Experimental Stage at Minute Maid are 
frozen chocolate milk concentrate, frozen french 
chocolate milk concentrate, frozen french fried 
potatoes, and frozen potato patties 


Combination Pack of liversausage in a Saran 
tube and slices of bologna is packed in one 
carton by Oscar Mayer 


New Institutional Cereal is Post Sugar Krinkles 
rhe pre-sweetened rice cereal is made by Gen 
cral Foods 


Two New Papers from Crown Zellerbach Corp 
are polyethylene and kraft bags (used for pop 
comm) and Loczin, a freezer paper 


Pastry and Filling for a fruit pie are packaged 
in a 2-can combination marketed by Northland 
Foods, Inc., Duluth. Called “Pi-Mix” Ins., the 
product is made in apple, cherry, French apple, 
blueberry, and raisin 


Fresh Frozen Mangos are to appear in Hawaii 
after development by staff of University of 
Hawaii 
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A CONVEYOR BELT 
OF SOLID STEEL 


is behind these 
Sandvik 
service records 





Over 150 million 
cans of Hershey's 
chocolate syrup have 
been carried by this 
Sandvik steel belt 
conveyor. 


More than 8 years 
of round-the-clock 
unattended opera- 
tion is the perform- , 
ance to date of this) 
Sandvik steel belf 
conveyor being u 
in producing Nes alt Low 
Semi-Sweet ChGe. lass hil a Nay 
olate Morseis of Ful- Bi, be 
ton,N.Y, = / , 
/ 


j 


/ 
Sandvik belts pred for similar 


applications in other companies > 4 , » 
have been opesating successfully k j Here are two samples of 


for over 15 fears. ithe kind of long-lived, 
trouble-free conveying you 
can get from a Sandvik steel 
belt conveyor. 
In addition to inherent 
stamina, the stainless or car- 
bon steel belt gives you a 
smooth, flat, tasteless and 
easy-to-keep-sterile surface. 
Sandvik builds complete 
conveyors for a wide variety 
of food-handling applica- 
tions. Belts can be of any 
length or width. 
Write, wire or phone for 
further information. 


SANDVIK STEEL BELT CONVEYORS 
Division of Sandvik Steel, inc s PAL 
11) EIGHTH AVENUE, NEW YORK 11, NW. Y., WAtkins 9-7180 STEEL 
Branch Office: 730M. Michigan Ave, Chicago |, ., FRanklin 2.5698 A BELT 
1M CANADA: SANDVIK CANADIAN LTD, 5675 Reyalmount Ave. Montreal 16, P.O owe 
Manufacturers Of Steel Belt Conveyors For Over 40 Years CONVEYORS 
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... history-making 


advance in poultry processing 
and distribution! 


ACRON IZE prolongs poultry freshness from your plant...to the retailer...to the consumer! 
ACRON IZE does not change processing routine! 
ACRON IZE expands your market, brings i 
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Acronize 


The big news in poultry is ACRonize! This 


amazing new product retards the growth of 


bacteria that cause poultry to lose freshness. It 
was developed after long testing by American 
Cyanamid Company, one of the world’s major 


chemical and pharmaceutical firms. 


THINK WHAT THIS MEANS! Now you can 


ship farther, and retailers can order more of 


your poultry for weekends and holidays with 
confidence that it will remain fresh much longer. 
ACRONIZE is just what your customers have 


been waiting for! 


NO “EXTRAS” TO BUY! You'll be a iazed 
at the simplicity of the ACRONIZE Process. You 


follow your regular routine; just add a pre- 


Chlortetracycline 


measured packet of powdered ACRONIZE to the 
water in the chill tank. That’s all! After chilling, 
birds are completely processed, and bacterial 


growth is retarded! 


NATIONAL ADVERTISING & PUBLICITY! 
ACRONIZE will be featured in newspapers and 
magazines, on TV and radio—to inform 
America’s shoppers about this new standard 
of poultry freshness. Women will be asking 
retailers about it; retailers will be asking you 


about it. 


GET THE WHOLE STORY NOW! Let one 
of our representatives show you why ACRONIZI 
really is **... a history-making advance in poul- 
try processing and distribution!’ For further 


information contact: 


, 
AMERICANA Ganamid compan y Fine Chemicals Division + 30 Rockefeller Plaza, New York 20, N.Y. 


the freshest 
poultry is 


ACRONIZED! 


*#ACRONIZE and ACRONIZED are trade-marks of American Cyanamid Company 


ENGINEERING, JANUARY, 1956 


For more data, circle this page number on card at back > 





PALMER 


Prosencts 


an outstanding 


improvement in 


DIAL THERMOMETERS 


external 


calibration 


Full 3%" Dial Face 





* No Sector 

* No Pinion 

* No Linkage 

* Constant Accuracy 
* Easy Readability 


WRITE FOR BULLETIN 350 


PALMER 


THERMOMETERS, INC 


€&— For more data, circle this page number on card at back 


New Can Handling 


Continued from page 51 





and plant power supply. Tractor is 
unhitched and driver picks up an 
empty trailer and returns to the can 
factory. 

Can handling operator then throws 
a switch to energize the particular 
circuit being used—and the trailer 
begins to unload itself. From this 
point, movement of trailer lining and 
conveyor is actuated by a system of 
switches which are, in turn, actuated 
by the demand for cans at the filler. 

One man is in charge of this entire 
operation. He makes the initial 
desma connection at the trailer 
and, from then on, his activities are 
limited to inspection of cans, clearing 
jams, returning of 
trailer lining to body, and assisting 
truck drivers in spotting trailers. 

Speed with which the trailer can be 
unloaded is limited by requirement 
for cans. ‘The unscrambler has a de- 
sign speed of 150 per min. per lane 
It can be purchased with almost any 
desired number of Janes. 

Minute Maid employs 4- and 6- 
lane units. The 4-lane machine is 
designed for 600 cans/min. With 6- 
oz. Orange concentrate cans, however, 
this unit has delivered as many as 
800 cans/min. to the filling machines, 
and operates regularly at 700 per min. 
Ihe 6-lane machine is capable of 
speeds between 1,000 and 1,100. 


of occasional 


Above feature is based on a talk by 
B. M. Middlebrooks, Minute Maid 
Corp., at the recent special confer- 
ence on automation of American 
Management Assn., New York City, 
and personal observations by FE 
Senior Associate Editor A. V. Gemmill 
at Minute Maid plants in Florida. 
End (Resume reading on page 52) 


Curbing Peroxidase 
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points obtained by testing two or 
more samples. Points showing trace 
activity appear to lie between two 
paralle] lines with a “z” value of 48 
I, and an F, between 4 and 6 min. 
A typical bacterial thermal-death-time 
curve having an F, of 10 and a “z” 
value of 18 F. is included. 

The thermal inactivation curve for 
pea peroxidase (amount of heat re 
quired for an activity assay below 
0.1% of original activity) shows an 
I, of 6 min, and a “z” value of 48 F. 

Data in Fig. 1 are based on samples 
heated with a time lag of 6 sec. or 
less. Thus, they may not be appli- 
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cable to products processed as discrete 
particles due to the heat-penctration 
lag for a particle such as a pea. 

However, these data do apply to 
products processed in heat exchangers 
or as a homogeneous body. 

That no activity was found immedi- 
ately after heating, whereas it was 
measurable on storage, indicates en- 
zyme regeneration. 


Below 100 C 


In this case, thermal destruction 
of peroxidase was determined by rate 
of-destruction techniques often used 
in bacterial work. Values resulting 
from simultaneous treatment of six 
0.03-ml. samples of enzyme extract 
for different time intervals at 80, 90, 
and 100 C. are presented in our lead 
illustrations. 

If we assume a first order reaction 
over all concentrations of the enzyme, 
the curve obtained may be extra- 
polated to any level of activity and the 
corresponding time observed. Fig. 2 
is included as a sample of types of 
data used for curve calculations, 

An interesting property of peroxi- 
dase is its extreme power of regenera- 
tion as shown in our table. Most 
references cite regeneration below 
100 C. But above this temperature 
it was found to be even more pro- 
nounced, occurring within a heating 
time of 6 sec. at 110 deg. C. (230 F.) 
if activity was assayed without stor 
age. At 110 C., storage for 48 hr. 
revealed an activity of 64% of the 
original unheated preparation, while 
24 sec. at 110 C. showed 9% and 
17% of original activity after 24 and 
48 hr., respectively. 

Heating samples at 130 C. (266 F.) 
for 36 sec. reduced activity to 6% 
after 24- and 48-hr. storage, while in 
5 days activity had increased to 10% 
of the original preparation. 
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The above feature is an abstract of 
Contribution No. 270, Department 
of Food Technology, Massachusetts 
Institute of Technology, Cambridge, 
initially taken from the thesis submit 
ted by D. F. Farkas in partial fulfill 
ment of requirements for the degree 
of Master of Science in Food Tech- 
nology at the Institute. 

End (Resume reading on page 54) 
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YOUR PRODUCTION GOES UP... 
when you switch lubrication methods from 


Backward 7o Forward / 





ay 
ie — a7 Why more and more pliant managers 
; “| %. ‘look to Alemite lubrication tor greater output: 
; AM «Time studies prove it! Refilling hand grease guns with fast, 
~~ efficient Alemite Loader Pumps saves you 15 man-hours 
for every 400-pound drum of lubricant, compared with 
loading the old-fashioned hand-and-paddle way! 
You eliminate the cost, mess and fire hazard of “‘oil- 
room” spillage. With Alemite equipment you can transfer, . 


load and apply lubricant that you know is completely free of af 
dirt, grit or abrasives. Machine-hours are saved, too! With 
better lubricated bearings, machines stay new longer! 

Alemite can furnish a hand gun of correct capacity for your 
operation—from 8 ounces to 2 pounds. And you get the pressure you 
need—up fo 15,000 pounds! There is an Alemite Loader Pump to fit any 
standard lubricant container you normally use —stationary models for 
100-lb. and 400-ib. drums; portable models for 25-lb. and 35-Ib. pails. 

Ask your nearest Alemite supplier for full details. 


A PRODUCT OF 


ALEMITE §{! 


EG U5. Pal. OFF STtTEWRAT 


Ask anyone in industry WAAKER 


© Adrum 
of lubricant 
arrives — fresh 
from the 
refinery 


«a ® Alemite Loader 
: Pump Is inserted 
\ completely 


reseals drum against 
contamination 


@ Loader pump 
nozzle engages 
J fitting on Alemite gun 
A few strokes of pump 
fills gun completely 


© Now the Alemite Hand Gun 
is ready to deliver “refinery 
fresh” lubricant to any machine! / 


han 


""S Plans for Better Lubricotion.*” 


FREE! New Booklet: 
“5 Plans for Better Lubrication” 
Alomite, Dept. FF-16, 1656 Diversey Pkwy. 
Chicago 14, Illinois 


Please send me my FREE copy of 
Nome 

Compony 

Address 
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sf See ccieiicaaailensialildl 





(ADVERTISEMENT) 


INS IDE 


SCIE 


The Vital Story of VITAMIN C 


by Science Writer 


What does vitamin C do for human beings? 


Medical research shows that it is essential 

in maintaining healthy bony tissue and for 

the formation of collagen which is the 

main supportive protein of skin, tendon, 

bone, cartilage and connective tissue. It is 

needed for vascular function and tissue 

\ respiration and in promoting the healing 

} of wounds. In lactating women it has great 

importance in providing the infant with a 

sufficient amount of ascorbic acid to prevent scurvy, a dis- 
ease to which very young babies are susceptible. 


Much evidence is available 1: medical reports to show that 
a lack of this vital nutritive elemeai can result in impaired 
health. And in those cases of frank scurvy which still occur, 
ascorbic acid is the specific medication. 


History. The history of vitamin C is 
fascinating. Scurvy, known for centuries, 
was once the most prevalent disease in 
Europe, It afflicted the Crusaders, deci 
mated the crews of voyagers and armies, 
and plagued the colonists of the New 
World. In the 18th Century the antiscor- 
butic value of fresh vegetables and citrus 
fruits was recognized. 


Isolation. it was not until 1918-25 that 
almost pure ascorbic acid was concentrated from the lemon 
by Zilva and its important properties and molecular compo- 
sition established. In 1927 he concluded that this so-called 
“reducing factor” and the antiscorbutic principle were 
closely related, In 1928, Szent-Gy6rgyi, who started inves- 
tigations in 1921, isolated a strong reducing compound 
from adrenal glands, oranges, and cabbage and termed it 
“hexuronic acid.” 


Chemistry. The “reducing factor,” “hexuronic acid,” and 
vitamin C were all identified as the same in 1932 by various 
groups of workers. This was one year after C. G. King, by 
methods of organic chemistry and experimental physiology, 
established the chemical identification of vitamin C, thus 
fulfilling Budd's prediction of 90 years earlier that the anti- 
scorbutic property of certain foods would ultimately be 
discovered to be a definite substance. 


Svnthesis. In 1933 Reichstein and his colleagues in Swit- 
zerland successfully synthesized ascorbic acid. Almost simul- 
taneously in England Haworth and associates accomplished 
the same. The Reichstein synthesis formed the basis for 
large scale commercial production by the world-famous 
firm of Hoffmann-La Roche. 


Production, Following these discoveries came the estab- 
lishment of manufacturing operations so that today daily 
production by the tons is the rule. The figures are really 
staggering. The amount produced 
weekly in the U. S. A. averages over 
15 tons, equivalent to that contained 
in over 200 million oranges. It is re- 
markable that ascorbic acid can be 
produced synthetically and sold for 
only about $16. per kilogram. One 
kilo is sufficient to supply 92 people 


for one year with the minimum daily requirements set by 
the U. S. Food and Drug Administration. 


Vitamin C made by the Roche process is 
identical chemically and in biological ac- 
tivity with Nature’s own product. Because 
vitamins can be manufactured at a much 
lower cost than if they were extracted 
from natural sources they are widely used 
in dietary supplements and pharmaceu- 
ticals. In fact, “New and Non-official Remedies,” a publi- 
cation of the American Medical Association for use by phy- 
sicians states: “All pure ascorbic acid used in pharmaceutical 
products is prepared synthetically,” 


Ascorbic acid is present in many foods. Nature supplies 
some with lavish amounts and stints on others. In fact, wide 
variations* have been found in the vitamin C content in 
varieties of the same fruit. 


Deficiencies. Many surveys have shown widespread vita- 
min C deficiencies in the population, Physicians may call 
these subclinical, but they are deficiencies nevertheless. 


Because of these situations—natural 
variation and widespread deficiencies 
diet experts believe that it is desirable 
and in the public interest to standardize 
the vitamin C content of processed fruit 
and vegetable juices by the addition of 
enough pure crystalline ascorbic acid 
to make them consistently dependable sources of this neces- 
sary food element. Some of these juices are: tomato, grape, 
orange, grapefruit, pineapple and apple. 


Requirements. The U. S. Food & Drug Administration 
has set 30 milligrams as the adult minimum daily require- 
ment of ascorbic acid, This daily intake is just about suffi- 
cient to prevent recognizable signs of vitamin C deficiencies 
although a subclinical or an unrecognized deficiency may 
exist. In view of this, the National Research Council has 
established 75 milligrams as the recommended daily male 
adult allowance and 70 mg. daily for female adults, which 
levels are supported by many controlled nutrition studies. 
However, the N. R. C. recommends 90 mg. daily for boys 
between 13 and 15, 100 mg. daily for boys between 16 and 
20, and 150 mg. daily for lactating women. 


This article is published in the interests of pharmaceutical 
manufacturers and food processors who make their good 
products better with essential, health-giving vitamin C. Re- 
prints are freely available. Vitamin Division, Hoffmann-La 
Roche Inc., Nutley 10, New Jersey. In Canada: Hoffmann-La 
Roche Ltd., 286 St. Paul Street, West; Montreal, Quebec. 


*The table shows minimum and maximum levels of ascorbic acid 
in commercially canned juices. All figures are in milligrams per 
100 grams of juice. Data from U. S. Department of Agriculture. 


Min Max. 
Apple juice........... a Sear S 
Grape juice . 0.0 4.7 
Grapefruit juice co neae as tes 49.0 
Orange juice ....... fs PS 
Pineapple juice KES 5.4.. 18.0 
Tomato Juice .... 23. < ee 
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Freezing Pimientos 


\ recently patented process for de- 
hydrofreezing pimientos and peppers 
is said to avoid loss of juice and im 
pairment of color. 

Peppers are steam- or flame-peeled, 
then washed and broken up in an 
ice breaker. Stems and placenta are 
removed manually, seeds in a rotary 
reel. Meats are diced then centri 
fuged or pressed to separate the juice 
which is vacuum concentrated to ap- 
proximately 50 Brix. 

Meats are dehydrated to about 4 
original volume, then sprayed with 
the concentrated juice, packed in car- 
tons and frozen.—U. S. Patent 2,723, 
199, Nov. 8, 1955 


Apple and Grape Powders 


tests have 
that powdered appl 


product 


iixtensive 
onstrated 


storage dem 
and 
may be stored 
without deterioration for at least one 
vear at 73 F. and for six inonths at 
100 F. when packed in 4-oz. 
with 

Powders 


blended 


grape juice 


cans 
1 desiccant 
wert prepared from 
concentrates of 75-80 deg 
Brix, dried in a helf dryer, 
ind ground to 10-mesk size. Each can 
contained 95g. of powder and an en 
velope of tough paper containing 9g 
of pelleted calcium oxide as 
cant 

Moisture content for storage at 73 
I’. may be as high as 2.9% for appl 
grape. lor storage at 
without caking, moisture con 


vacuuin 


a desic 


and 2.5% for 
100 | 
tent should be 2.0% or less for appl 
md 1.7% or less for Storage 
stability was unaffected by packing in 
air, nitrogen, or under vacuum, ‘The 
reconstituted juices were of good color 
ind flavor.—Food Technology, 506-09, 
Oct. 1955. 


£rape ° 


Puff-Dried Lemonade 


Unlike most powdered lemon mix« 
which contain corn syrup, citric acid, 
Jextrose, and artificial color in addi 
tion to sucrose, leman juice and lemon 
oil, a new powder has been developed 
that contains only the components of 
fresh lemonade. 

Product is instantly soluble in cold 
water, and tastes ana looks like lem 
onade prepared from freshly extra ted 
inice. ‘The similarity is enhanced when 
lemon juice containing broken juice 
sacs is used 

Stability tests now under way show 


FOOD ENGINEERING, 
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Continuous Vegetable Meter-Mixer 
Speeds Blending of Frozen Products 


A volumetric feeding and 
that is 


to prepat ition ot 


mixing 
ipplicabl 


such products as 


machine ( pecially 
carrot mixed 
vegetables from bulk-frozen vegetabl 
is the ently patented 
invention 

the unit (photo 
six hoppers with adjustable metering 
ind feeding means in their bottoms 
i breaker that 
enables it to be moved the length of 
the unit, and a 


frozen and peas, o1 


subject of a 


above) comprise: 


mounted on rollers 


mixing screw con 
vcvor. 

In a typical installation, bulk frozen 
vegetables such as peas and lima bean 
ire dumped from multi-wall bags into 


Diced 
that tend to freeze together ar passed 
through the breaker to 
and drop into an 
Worms in hopper bot 
toms then meter the 
bles into the conveyol 
which mixes them as it 
to packaging machine 
Worms in bottoms of hoppers ar 


the desired hopper: carrot 
eparate the 
individual pieces 
ther hopper 
various veget 
scTcw (arrow 


moves them 


operated by a series of chains (not 
visible), all 
Worm speeds can be changed (to 
change volume of feed) by use of 
different sized sprockets on their axk 
U. S. Patent 2,719,030 Sept 
1955 


driven by one motor 





that the undergoes no dis 
cernible changes in color or flavor after 


three months’ storage at 70 fF 


po vder 


As a result of exploratory experi 
ments, dryer feed was standardized at 
65.7 deg. Brix and consisted of 59% 
sucrose, 8.3% 
trate, 28.1% lemon juice 
added water. Viscosity 
150 centipoises 

i xperimentally the feed was poured 
onto stainless steel trays at the rate 
of 4-lb./sq. ft., and evaporated in a 
vacuum shelf dryer. During drying 
the concentrate puff ind 
from a film depth of *% to 14 in 
Product is then cooled in the drver 
before the broken. ‘The 
puff-dried lemonade i 


lemon concen 
itt | + 6% 


at 65 | Was 


juice 


expands 


vacuum tis 
crecm d to 


1956 


6-mesh size and packaged together 
locked 


icant 


with cold-pressed lemon oil 
itt a solid 
fhe container i 
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carrier, and a de 
then evacuated and 
Pechnology 103-05, 


M tiled 


Oct 


Dehydrocanning of Foods 
Offers Many Advantages 


A process comprising partially de 
hydrating a solid, peri hable foodstuff 
of relatively high 
then ind heat terilizing 18 
the subject of a recent patent 

Products are first subjected to the 


of washing pecling, 


moisture content, 


Canning 


prepa ition 


trimming, re wal of cor or seed 


155 





ice Cream Hardening 


NiAGARA “NO FROST” 


25 Years Successful Experience 





Get faster temperature 
“pull-down” 





Always clean freezing or 
storage rooms 





Protect frozen food quality 





Save Power... Reduce Costs 


Citrus Concentrate Freezing and Storage 


Write for Niagara Bulletin 105 


NIAGARA BLOWER COMPANY 


Dept. F.1., 405 Lexington Ave. New York 17, N. Y. 
District Engineers in Principal Cities of U. S. and Canada 











and cutting into pieces suitable for 
placing in cans. Then they are 
blanched or sulfited, followed by de 
hydrating to a moisture content of 
35 to 0%. 

lorced-air dehydrators of the tun 
nel, tray, continuous belt, or rotary 
kiln type employing air at 140-225 F., 
are recommended 

Partially dehydrated product — is 
then sterilized by contact with live 
steam, and packed in suitable con 
tainers which are sealed under vac- 
uum. Filled containers are heated 
with steam or boiling water for 10 
min., then cooled with water and 
stacked to enable air drying.—U. S. 
Patent 2,718,470, Sept. 20, 1955. 


Sorbic Acid Controls 
Rot-Producing Fungi 


Growth of fungi that produce rot in 
strawberries and tomatoes can be ef 
fectively inhibited by sorbic acid. 

I'wo organisms known to cause rot 
in these fruits were selected and ex 
posed to the fungistatic agent in a 
liquid glucose peptone medium. Con 
centrations of sorbic ranged from 0.01 
to 0.10%, and pH of the medium 
was adjusted to 3.0, 5.0, and 7.0. After 
inoculation, observations of growth 
were made at the end of 7 and 14 
days 

\ strawberry puree at pH 3.3 and 
+.0 was inoculated with molds isolated 
from strawberry fruits and treated 
with varying percentages of sorbic 
acid, Observations of growth were 
made at the end of 7 and 14 days. A 
similar test was made with tomato 
juice. 

In the first two experiments some 
strains of Pencillium, Alternaria, and 
Aspergillus showed slight growth at a 
pH of 4.0 in 0.050% sorbic acid. In 
the tomato juice, all fungi except one 
strain of Aspergillus were inhibited at 
a pH of 4.4 by 0.050% sorbic acid 
When 0.075% sorbic was added to 
the various media no growth occurred. 
I'he more important fungi causing rot 
in strawberry and in tomato fruits 
were inhibited by 0.025% sorbic acid 

Food Technology, 486-88, Oct. 


1955 


Thermodynamic Properties 
Effect Freezing Rates 


In the quick-freezing of fish or 
other foods, the time-temperature 
curve, measured at the thermodynami 
center of the freezing block has a 
typical form. 

Following a uniform drép as the 
block enters the zone of freezing tem 
peratures, a nearly flat “plateau” oc- 
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new company 


...drawing 
on 117 years 


experience 


Out of the skills and 
talents, experience and 
resources of the Aluminum 
Company of America 

and the Ekco Products 
Company—a new 
company has been formed. 
Its name...Ekco-Alcoa 
Containers Inc. Its purpose 
... to continue to create 
new advances in rigid 
aluminum foil containers. 


EKCO-ALCOA CONTAINERS %i. 


1900 North River Road * River Grove, lilinois 
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if curtain going up on iatest in | - 
|} FOOD PROCESSING 
| EQUIPMENT HH 


LIBRASCOPE FILLERS 


FEATURE HIGH OUTPUT... 
LOW MAINTENANCE COSTS 


PISTON-TYPE (shown at left: a 12-station model set up to 
handle dog food) —Exhibited for the first time at the show 
will be a 25-station production model set up for baby food 
at speeds up to 800 containers per minute. Unit features 
exclusive new Librascope self-cleaning action that prevents 
build-up of product on valve guides and ports — eliminates 
frequent cleaning operations. Plunger-type valve design 
maintains positive closure against leakage, assures correct 
filling level, and provides longer valve life. All product 
contacts are 316 stainless steel or non-copper alloy for the 
utmost in surgical cleanliness. Manufactured by Librascope, 
Inc. Exclusive distributor: W. F. & John Barnes Company. 


GRAVITY-TYPE —A_ Librascope 12-station production 
model for handling 46-ounce cans will also be exhibited. 


CET ee eee ae a 


4S-1-A GAS GENERATOR — Compact unit provides ac- 

curate control of protective atmospheres in processing and 

—— packaging food and other products. Maintains constant, 
oxygen-free atmosphere to prevent deterioration and spoil- 

NEW GAS GENERATOR age of product. Range of standard models available to 


NEW HEAT EXCHANGER e, _ meet a variety of needs for bulk or package storing, de- 
e Ba io hydration, drying, shipping, and metal, glass or plastic 
amy "| packaging. Manufactured by Barmotive Products, Inc. Ex- 

clusive Eastern Distributor: W. F. & John Barnes Company. 


“BARNES ROTO-JET HEAT EX- 
CHANGER —New heat exchange 
system utilizing steam injection for steril- 
izing liquid and semi-liquid products. 
Purified steam is transferred directly 
to the product without heat loss, in- 
suring maximum efficiency and econ- 
omy. Unique control system maintains 
processing temperatures within + Y2- 
degree F., and exacting instrumenta- 
tion affords a balanced product mois- 
ture content. Manufactured and sold 
by W. F. & John Barnes Company. 


ROCKFORD, ILLINOIS 


DOLE ASEPTIC CANNING EQUIPMENT @ RETORT BASKET LOADERS AND UNLOADERS 


“& For more dota, circle this page number on card at back FOOD ENGINEERING, JANUARY, 1956 





curs corresponding to release of latent 
heat as water in the food changes to 
ice. When the food is completely 
frozen its temperature drops very rap 
idly as it approaches that of the freez- 
ing medium. 

The “thermal arrest time,” that 
required for the center of the block 
to pass from 32 to 23 F. is signifi 
cantly affected by initial temperature 
of the food. Thus, haddock fillets 
15 in. long and 6 in. wide, frozen in 
a —15 F. air blast with a velocity of 
31 ft./sec. had an “arrest time’ of 
65 min. when initial temperature of 
fish was 36 F. With an initial tem- 
perature of 56 F., this time was re 
duced to 53 min. 

his paradoxical effect of a shorter 
arrest time with a higher initial tem 
perature casts considerable doubt on 
the validity of previous studies of food 
freezing, since the initial temperatures 
have rarely been indicated. No simple 
explanation has been found, but it 
seems to be related to the rate of heat 
abstraction from the center of the 
freezing block, and this is greater for 
an initially warmer block.—Journal of 
the Science of Food @& Agriculture, 
621-33, 1955. 


Fluorescence Microscopy 
For Fat in Milk 


For microscopic examination of 
milk or milk powder, fat globules can 
be rendered fluorescent and_ visible 
by addition of so-called fluerochomes. 

Method is analogous to the ordinary 
biological staining process. In the 
latter, fat globules may be stained 
with indophenol and the specimen ex- 
amined in transmitted light. In the 
fluorochroming procedure the fat glo 
bules are made fluorescent by the ad 
dition of a suitable dye, and the speci 
men examined in the fluorescence mi 
croscope. Among dyes suitable for 


the purpose, phosphine in 0.1% aque- 


ous solution has given the best results. 

Equipment research 
type microscope and a_ high-pressure 
mercury vapor lamp, the light from 
which passes through a condenser, 
water cell, and deep blue filter which 
transmits the violet rays Specimen 18 
illuminated in the usual way with a 
3-lens condenser of numerical aper- 
ture 1.40, the iris diaphragm being 
left wide open. A yellow filter, com 
plementary to the blue lamp filter, is 
inserted in the eyepiece. 

Image is bright and distinct due to 
pronounced contrasts, vivid colors, 
and dark background. Light intensity, 
however, is very low, requiring long 
exposure for photomicrographic work. 

Whole milk, cream, skim milk, but- 
termilk, sweetened and unsweetened 


COMPTISeS ad 
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ALGIN 


STABILIZERS and EMULSIFIERS 


may solve your problems if 
you make any of these foods 


am 


SALAD DRESSINGS, MEAT 
AND MUSTARD SAUCES fru 


ICE CREAM & /( >” “% 


4 bd 


e s 
SHERBETS “Sax” 


emulsion 
stabilization 


“Nalit foe 
MUSTARD | 
4, SAUCE 5 


frozen dessert 
stabilization 


== 


be eee 
DESSERT GELS & PUDDINGS \——7 


KELCOLOID*, one of 
Kelco’s versatile algin prod- 
ucts, will give the desired 
viscosity and greater stabili- 
ty to your emulsions. 
KELTOSE* or KELCO- 
GEL* will impart longer 
shelf life and stability to 
your cake icing and give de- 
sirable qualities to special 
blends or “quick” mix, 
DARILOID* and SHERBE- 
LIZER* produce a smooth, 


moisture 
retention 


gelling 


ene 


creamy texture in frozen des- 
serts, while tasty dessert gels 
and puddings can be made 
from MARGEL* and 
KELCO-GEL*’, 

KELCO company 

120 Broadway, N, Y. 5, N. Y. 
20 N. Wacker Drive, Chi, 6, Il 
530 W. Sixth St., L.A. 14, Cal. 
Cable Address: Kelcoalgin — 
New York, 


*Trademark registered 


KELCO Company, Dept. G, 
120 Broadway, New York 5, N. Y. 


Please send me information covering use of algin in 


i 


|) La 


RID i cieitipemnnmets 


Address 
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cameoei. VACUUM PACK 


MEAT AND FOOD WRAPPER 


PAYS FOR ITSELF IN LESS THAN 


SiIX.MONTHS TIME ON JUST 


MATIRIAL & LABOR SAVINGS! 


Fast, automatic 
CAMPBELL wrapper 

saves up to 60% on 
vacuum drawing packag- 
ing films and materials 


No question about it the CAMPBELL 
Vacuum-Pak's simplified one person 
operation; its close-fitting vacuum drawn 
wrap which requires no trays or stiffen- 
ers, unless desired ACTUALLY saves 
enough money on materials and labor 
alone over competitive methods to pay 
for itself in 4 to 6 months time! In addi- 
tion, the product's tight wrap minimizes 
puncture risk and is vacuum guaranteed 


Used by America's leading packers, this 
ingenious automatic vacuum wrapper 
packages sliced luncheon meats, bacon, 
chops, patties, wieners, cheese and other 
food products with equal ease and speed. 
Simple adjustments require minimum 
down-time for product change-over. Get 
complete cost and production facts today. 


GET THIS FREE BROCHURE 


There's o Campbell! 
Wrapper for packaging 
hundreds of fresh and 
frozen food items. Yirite 
for full colored 
descriptive brochure todcy 
on your compony letterheod 


OSITIVE 








© 98%, of packages positively sealed 
and gvaranteed 

®@ Vacuum drown wrap eliminates shrink. 
age, flavor and color loss 

© Tremendous savings in wrap mate- 
rials and labor 

@ Delivers 40 to 70 Units per minute 
@ Extends product's shelf life—reduces 
spoilage ond returns 

@ Close wrap reduces puncture risk. 








condensed milk, milk powder, and 
powdered ice cream mix are amenable 
to fluorescence microscopy. Fat glo- 
bules as small as 0.3 are easily seen 
and measured. 

In order to make the fat particles 
in milk powder more easily discernible, 
two fluorochromes in glycerole are 
used—phosphine for fat and basic 
fuchsine for proteinaceous matter. 
Droplets of the two solutions are 
mixed on a slide. Powder is admixed 
and covered lightly with a glass. This 
procedure gives a sharp differentiation 
between the two components.—Jour- 
nal of Dairy Research, 205-210, May, 
1955. 


No-Hold Pasteurization 
Of Ice Cream Mix 


Temperatures of 187.2 and 194 F., 
respectively, without holding, cause 
bacterial destruction in ice cream 
mixes equivalent to 155 and 160 F. 
for 30 min. 

These are findings resulting from 
tests conducted with Micrococcus sp. 
MS 102. Mixes containing 12% fat 
and 38-40% total solids were pre- 
heated to 120-130 F., inoculated and 
agitated 10 min. to insure dispersion. 
They were pasteurized at temperatures 
from 180-200 F. by passing through 
a Roswell heater 

Minimum holding time was found 
to be 0.8 sec. And use of a 3-sec. 
holding tube permitted observations 
at 3.8 sec. Results showed that 187.2 
F. for 0.8 sec. or 181.3 for 3.8 sec. 
give destruction equivalent to 155 F 
for 30 min. And that 194 F. for 0.8 
sec. or 187 for 3.8 sec. was equal to 
160 F. for 30 min. Latter tempera- 
tures and times were also equivalent 
to 175 F. for 25 sec.—Journal of 
Dairy Science, 959-68, Sept. 1955. 


Shelf Life of Sour Cream 
Upped by New Process 


An improved method for manu- 
facturing a sour cream-like product 
that will have a shelf-life substantially 
greater than commercial sour cream 
and which is more economical to 
make and merchandise is the object 
of a recent invention 

In its manufacture, a “cream” con 
taining 7-12% fat and 2.6-2.9% pro 
tein is pasteurized, homogenized and 
cooled to 70 F. A lactic starter is 
added and the mixture allowed to 
ripen until acidity of the whey is 
0.7-0.9%. It is then heated to 165 F. 
for 15 min. to break the whey, centri 
fuged to separate whey from curd. 

A part of the whey is added back 
to the curd to give a fat content of 


“&— For more data, circle this page number on cord at back FOOD ENGINEERING, JANUARY, 1956 





apades In 


industry 


THE CASE OF THE PUNGENT POTS 


“Gadzooks!”’ cried Pete the Process Engineer, 
as he clamped a clothespin on his nose. “I 
dever sbelled anythig as obdoxious as doze render- 
ing keddles.”’ 

The kettles kept right on fuming—and so did 
the employees who had to endure the odor. 

“Do somethig,” gasped the Plant Manager. 
“Those nauseatig fubes and odors are perbeating 


AND THE PROCESS MAN WITH A PLAN 


the whole fagtory. Peoble turn up their dozes at 
working here... ”’ 

Pete went into his office and held his head. A jet 
unit would alleviate odors and pacify his dis- 
gruntled boss. A jet unit, but what kind? And 
what about hoods, ductwork, recirculating sys- 
tem? A jet unit? Yes! No fan to corrode or 
wear out... 





4=Wy¢ 


Pete wrote Schutte and Koerting for a copy 
of new Bulletin J-1 on “Jet Apparatus and 
Its Industrial Appiications.” That told him all 
he needed to know about the varieties, ranges 
and characteristics of Jet Apparatus. 


Bulletin J-1 pinpointed the data he needed. 
He located the vesired function, the types 
of jets suitable for such a function, the 
type most suitable for his particular 
requirements. 





Then he phoned for a specialist—his 
nearby SK Sales Engineer, who came 
a-running. And from him, Pete got a 
specific recommendation. 














MORAL: 
Send for a copy 
of Bulletin J-1 


for your files 


LICKED THE PROBLEM IN A JIFFY! 


The SK Fig. 4010 Fume Scrubber now 
removes fumes from the fat melter and 
discharges clean air to atmosphere. The 
material being rendered contains a large Rendering Kettle or 
percentage of moisture, therefore, a large ope neny Sewer 
percentage of the fumes is water which 
must be condensed. The Fume Scrubber 
has been operating successfully for 
some time. 


And make use of @ 

qualified specialist 

on jet apparatus 
~your nearest 

SK Sales 
Engineer. 


(sae 








COMPANY 


URIN< 


Schutte and Koerting 


$ HEIGHTS, BUCKS COUNTY, PA. 
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A for apple is the beginning of most primers. And apple is the first choice in flavor 
with most Americans, who enjoy an alphabet of appie dishes. To the distinguished 
family of Firmenich flavors, now enhancing many food products, is added 
that of Apple, captured by patient research and recreated by chemical skill. 
it is another Firmenich achievement, already weicomed by manufacturers who have 
added this popular flavor to their line of products; by others 
to improve those already established. Highly concentrated, stable, of the utmost 
fidelity and nurity, Imitation Apple by Firmenich is offered with pride 
for your profitable use. Samples and technical data on request. 


APTURED IN. IMITATION APPLE BY FIRMENICH 


FIRMENICH @ Cl 


FIRMENICH 


INCORPORATED 


weet tery sree 





18% in the mixture. Then it is 
heated to 145 F. to pasteurize, homo- 
genized at a high pressure, filled hot, 
and stored under refrigeration. 

lo minimize exudation of 
1 suitable stabilizer may be added to 
the cream prior to homogenization 
Suggested are vegetable gums and 
Irish moss extract 

When kept under refrigeration the 
new product is said to have a shelf 
life of 20 days without deterioration 
U.S. Patent 2,719,793, October 4, 
1955. 


whey, 


Low-Temperature Spreads 
From Vegetable Oils 


Products having the essential physi 
cal and nutritional properties of but- 
ter or margarine, and spreadability 
over a wide range of temperatures ar« 
the subjects of a recently patented in 
vention, 

Basic composition of the spread is 
80-90% vegetable oil, 10-20% mono- 
or di-glycerides of fat acids that nor 
mally occur in the particular oil, or 
mixtures of the glycerides, and 0.5 
2.0% polyalkylene glycol esters of fat 
oils, 

In their preparation, the glycerides 
are dissolved in the vegetable oil at 
relatively high temperatures. ‘Then 
the esters are added followed by rapid 
chilling to induce formation of large 
numbers of crystals that are extremels 
gmall. 

Spreads may contain added fruits, 
nuts, flavors, coloring materials, and 
vitamins. They may be molded in any 


desired cake or print form and will | 


retain this form over a wide range of 


temperatures. When mildly worked, | 


as when spread on bread, their stitf 
ness diminishes and they become 
readily spreadable, even at 0 F.—U. 5S 
Patent 2,718,468, September 20, 


1955. 


Proper Freezing Procedures 
Keep Bread Fresh 


For best results in preserving fresh 
ness, bread should be (1) Frozen as 
soon as possible after baking; (2) 
frozen and defrosted as rapidly as pos 
sible, and (3) stored at 0 F. or # sag 

Care should also be taken to store 
it separate from other strongly flavored 
or odorous materials. 

These are the principal conclusions 
reached in a series of experiments in 
which both physical tests and or- 
ganoleptic judgments- were used to 
evaluate the variations in freezing pro 
cedures, 

The taste panel was quite sensitive 
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CUT COOLING TIME 


RAISE 
PROCESS QUALITY 


with 
C. H. WHEELER VACUUM REFRIGERATION 


Employing the principle of flash evaporation, here’s what C. H. Wheeler Steam Jet 
Vacuum Refrigeration will give you in food processing: 


Low initial cost of equipment in standard assemblies consisting of steam 
jet ejectors, boosters, barometric or surface condensers and water pumps 
¢ Low installation cost « Low cost operation using plant steam at pres- 
sures down to 2 psi « Savings in space in plant, on roof or outdoors 
e Savings on maintenance, because there are no moving parts in a steam 
jet vacuum system except the chilled water pump « Uniform production 
capacity, because there is no wear or scale formation « Easy operation 
with either manual or automatic instrument control « Overload capacity 
without damage « Economical operation at part load « Maximum safety, 
no noxious gases, no pressure or expiosion hazard « No noise or vibration 
e Cooling to any temperature above 35° F. 


TYPICAL ADVANTAGES OF C. H. WHEELER STEAM JET VACUUM 
REFRIGERATION IN SPECIFIC APPLICATIONS: 


LEAFY VEGETABLES 
Savings on packaging, shipping and labor. 


MEATS 


Faster cooling penetrates centers, raises quality, reduces spoilage. 


PROCESS-WATER 


Recycling conserves water for various plant cooling requirements. 


Investigate the possibilities in your plant for C. H. Wheeler Steam Jet Vacuum 
Refrigeration. Write for Bulletin 1462 and name of nearest representative. 


C. H. WHEELER MANUFACTURING CO., 19th & Lehigh, Phila. 32, Pa. 


@ Vacuum Refrigeration @ High Vacuum Process Equipment @ Steam Condense 


os 


Steam Jet Ejectors 


Centrifugal, Axial and Mixed flew Pumps @ Deck Machinery © Marine Condensers, Ejectors and Pump 
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KBOARD 


FOR LOW TEMPERATURE INSULATION 


Corkboard forms an extremely efficient 
barrier to heat and, when properly instal- 
led, retains its initial low K factor. 


Corkboard has no capillary attraction for 
moisture, hence doesn’t rot, swell, warp or 
support bacterial growth. 


Corkboard is fire retardant; insect, vermin 
resistant. 


Corkboard is structurally strong, yet flex- 
ible— saves space. 


Corkboard is light in weight; installs easily, 
works like lumber. Bonds tightly with 
cement, paint, hot or cold asphalt. 


to a relatively small difference in age 
of bread at time of freezing. Both 
physical and organoleptic tests dem- 
onstrated the greater influence of rate 
of freezing compared with rate of 
defrosting on quality of bread up to 48 
hr. after defrosting. 

Zero ¥. or below was required to 
prevent a significant increase in firm 
ness during storage for more than one 
week. Ten deg. I’. was permissible 
for only a few days. On the basis of 
flavor alone, no distinction could be 
made between bread stored four weeks 
at 10 F., at O F., and day-old un 
frozen bread. Crumb firmness was 
substantially increased by re-freezing, 
diminishing each time 
the process was repeated,—F’ood 
lechnology, 495-99, Oct. 1955 


the increas« 


Preventing Infestation 


Grain bags impregnated with DDT 
or lindane prevent insect attacks on 
the grain stored in them. But insects 
grain at the time of 

killed by treatment 


present in the 
storage are not 


of the bags. 

Injection of insecticides directly 
into the bags proved effective, how- 
ever, for methyl bromide, ethy- 
lene dichloride-carbon — tetrachloride 
(EK DCT), acrylonitrile, carbon tetra- 
chloride, and ethylene dibromide were 
introduced by means of a glass syringe 
Ethylene dibromide, (10 ml./200-lb. 
bag), completely controlled insects, 
whether the bags were stored vertically 
or horizontally, and whether the in 
were made at one or two 
Your nearby United Cork Companies branch office provides a com- places. Bags stored in stacks could 
plete corkboard service . . . from product to final installation . . , to syPonicon . insects m) use “- My 7 

eee ; : : vont as te ul t a 
meet your individual needs, Trained engineers are available for con- i lin ial ysathant r a x Fp 
sultation . . . or will design every detail of your job. If you desire, our lindane/sq. ft), but a count of dead 
skilled work crews, supervised by the same engineers, will erect your insects indicated that some were able 
installation. Our patented BB (block-baked) Corkboard is specially ~ escape a ng bags a the 

’ : imigant reacne them, an were 
prepared for low temperature work. It’s all cork without added fillers ee. een a? oe 
- , ; then able to spread the infestation 
or binders. The straight-edge . slabs of corkboard fit accurately, can elsewhere. 
be bonded to most common structural materials with low cost, readily of 12-31 


Tests showed absorption 

ppm. ethylene dibromide, 

available bonding materials, well below the limit of 50 ppm. 

usually permitted for methyl bromide 

Journal of the Science of Food 
(¥ Agriculture, 637-40, 1955. 


FOR A COMPLETE INSTALLATION 


jections 


For close to half a century, United Cork Companies’ products and 
services have been geared to the needs of refrigeration engineers and 
plant operators, This experience assures the satisfactory performance 


k Attachment 
of your BB Corkboard installation . . . today and for years to come. mene Tome ~ 


Eases Plate Handling 


A freight car running board lifting 
and handling devise for use with a 
fork lift truck having both laterally 


and vertically movable arms is the 
“BB D ORK COMPANIES object of a recent patent. 
CORO 


2 CENTRAL AVE., KEARNY, WEW JERSEY Mechanism comprises a pair of 
SEE . 7 telescoping tubular members with a 


OUR CATALOG IN SWEET'S Manufacturers and erectors ge ’ ot he ” ae er ‘is por 
of cork insulation for almost a half century | ported by it. Free ends of the tubular 
Engineering and installation offices, or approved distributors, in key cities — coast to coast. 


. WRITE 


For complete information . . 


members are formed into inwardly 





164 <€& For more data, circle this page number on card at back FOOD ENGINEERING, JANUARY, 1956 





turned hooks that provide inclined 
surfaces for engagement with under 
side of the running board. Ends of 
above mentioned hangers extend be 
yond sides of the tubular members 
to form flat surfaces which prevent 
running board from tilting as it is 
lifted by the grab hooks. 

In operation, fork truck arms are 
moved outward laterally until hooks 
clear ends of plate, then brought back 
until hooks are under plate. Arms are 
then lifted and truck moved to de- 
sired location where process is re 
versed to set plate in position.— U. $ 
Patent 2.719.643, Oct. 4, 1955. 


Ice Cream Dispenser 


A mechanism for dispensing ice 
cream in precise quantities directly 
from conventional round containers 
is the subject of a recent invention. 

The mechanism comprises a support 
that fits the top of an ice cream 
cabinet and holds a supply of product, 
a scoop journaled to turn in the sup- 
port, a flexible diaphragm in the 
scoop, means to turn the scoop and 
expel ice cream from it. Also included 
is means for forcing ice cream from 
the original container into the above 
mentioned support. 

Devise is said to fit in existing ice 
cream cabinets with little alteration. 
—U. §. Patent 2,719,494, Oct. 4, 
1955. 


Aeration Rate of Liquids 
Influenced by Agitation 


Oxygen absorption is necessary for 
purification of polluted water of 
streams, in bio-oxidation of wastes in 
disposal plants, and in certain types 
of fermentation industries. 

Basic phenomenon is the transfer 
of oxygen across an air-water intet 
face and, in natural bodies of water, 
this depends largely on the degree of 
agitation, particularly of the water’s 
surface. 

Laboratory studies on tanks in 
which water was agitated by stirring 
while air was blown across its surfaces, 
showed a relatively slow increase in 
aeration rate until the surface was 
visibly disturbed. When either stable 
or choppy waves were generated, the 
aeration rate increased linearly with 
wave height and frequency. 

l'emperature rise increases aeration 
rate almost linearly, the coefficient 
being 2.37% of the 20 C. rate per 
deg. Oil films had little effect until 
their thickness exceeded 10* cm. Pres- 
ence of surface-active agents in the 
water reduced the aeration rate 24- 
43%, depending on water supply and 
degree of surface agitation.—Journal 
of Applied Chemistry, 570-81, 1955 
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fractional HP Vari-Speed 
MOTODRIVE 


compact, attractive design 


Within streamlined, metallic blue housing is 
REEVES’ “weatherized”’ motor, time-tested 
speed changing mechanism, and heat-treated 
helical gear speed reducer, Maximum space 
for vertical model only 165%" x 214%4"x 11%". 
Other models equally compact, 


— 


simple, accurate operation 


14-turn handwheel on Speedial indicator gives 
you stepless, accurate speeds from 4 to 4660 
rpm’s—within a 2:1 to 10:1 speed range. Elec- 
tric remote or automatic controls also avail- 


able. 


45° r 4, Horizontal 
bd a / fp 
Model p | ! Model 


versatile application 


Select your exact needs from 112 assemblies: 
V4, Y% or % hp. units; horizontal left or right, 
vertical, or 45° left or right models; horizontal 
or vertical down output shaft. 


W rite Dept. FE19a-M543 for complete bulletin. 
REEVES PULLEY COMPANY + Columbus, Indiana 
Division of RELIANCE Electric and Engineering Co. 
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CONTOUR-WELD PIPE...BEST BY ANY TEST YOU CAN NAME 


Flattening me " Reverse Bend (2%” O.D. X .154 Wall) 


Fiare and Flange Pressure (Tubing) 
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Stainless pipe — 


«Dy Trent's new Contour-Weld process 


Trent’s new, patented Contour-Welded® ... physical properties are better than those 
stainless pipe and tubing gives you all the of any other pipe, welded or not. 
uniformity of wall thickness you’d expect in But try Trent’s new Contour-Welded pipe 
welded pipe and tubing — plus equal uni- or tubing yourself. As a matter of fact, ask 
formity in the weld zone itself. for a sample — and give it any test you like. 
This new-type welded pipe is so smooth, yy That’s the quickest way to see for yourself 
so uniform, that the weld is almost 1] why Contour-Welded pipe and tubing 
imperceptible. What’s more, with outperform any other. And it’s 
no bead or undercut, local- made by Trent — tube mill 
ized corrosion or ero- specialists. 
sion is eliminated 


Normally, in producing welded pipe, the weld is made at the top 
But gravity plays a nasty trick. It tugs at the fluid metal in the 
weld zone, pulling it down toward the middle of the pipe. The 
result, particularly in the heavier gages, is a perceptible bulge 
where it hurts the most—right on the I.D. surface. If you try to get 
rid of the bulge—at fair cost—the metal is undercut—and corrosion 
and erosion start there. 


Why Trent’s Exclusive Contour-Weld Process Means Smoother Welds... 


But Trent put a stop to that—simply by going into partnership 
with gravity. With their exclusive Contour-Welding process, they 
weld at the bottom—and gravity works for them. For then, the 
bulge is in the opposite direction—blending in perfectly with 

the contour of the pipe itself. 


*Contour-Weld is the trade mark of the 





Trent Tube Co. for its process of welding pipe and 


tubing which is protected under U.S. Patent 2,716,692 
7 fl 





STAINLESS STEEL TUBING 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiary of CRUCIBLE STEEL COMPANY OF AMERICA) 
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e 
DOWN goes foam 














- 


P goes production 


with Dow Corning 
Silicone Defoamers 


Dow Corning Antifoam A* Com- 
pound and Antifoam A emulsions 
are the most efficient and versatile 
foam killers ever developed. Thou- 
sands of successful applications 
prove they increase productive 
capacity, reduce processing time, 
eliminate the waste and fire hazard 
of boil-overs. And all three, Anti- 
foam A Compound'—Antifoam A 
Emulsion—Antifoam AF Emulsion’, 
are effective at low concentrations. 
For example: 





One Ounce of 
. » Antifoam A Compound kills foam in 


6 35,000 Ib 


Vitamin B, 


. Antifoam A Emulsion kills foam in 


6 1,245 Ib 


textile sizing 


. « Antifoom AF Emulsion kills foam in 
6 2,075 lb 
chocolate syrup 
' Permissible in food processing at concentra 
tions up to 10 pom 
* Permissible in food processing at concentra 
tions up to 32 ppm 


free sample 


Test these versatile silicone 
defoamers at our expense. 


SEND COUPON TODAY! 


Dow Corning Corporation tI 
Midland, Mich., Dept. 5501 ! 
Please send me: 

[] Booklet on Silicone Defoamers; FREE 


sample of [] Antifoam A Compound 


[] Antifoom A or [] AF Emulsion; 


NAME 





COMPANY — 
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Auto-Milling of Flour 


Continued from page 68 
pag 





iderable experience, nevertheless each 
flow should be analyzed to determine 
its own critical points 
Feedback or continuous 
points for the break section are on 
the scalp or first tail of the first-, 
second-, and third-break sifter sec 
tions. For the fourth break, it is on 
the second tail of the fourth-break 
ifter section. Thus, we still have not 
only a check on grinding release, but 


weigh 


ilso a constant watchdog on load go 
ing to the tail segment of the flowline 
And the same reasoning holds for the 
fifth-break section 

It is important that visual inspec 
tion of certain stocks be maintained 
to insure a good cleanup. But they 
should still be checked by the man 
operating the mill’s nerve center, 
lherefore, the control center must be 
located at a point such that the oper 
ator can obtain samples for visual in 
spection without leaving the control 
floor 

Samples must be taken either in the 
vertical lift or from the = gravity 
down-spouting. ‘There are certain 
points (marked on the flowsheet) at 
which visual feedbacks can be mini 
mized. 

There are two other points which 
are feedbacks for the break sections 
which, although not so critical, war 
rant consideration. These are the 
thrus of the flour cloths on second 
and third-break sections, which ar 
important in control of patent flours. 

[he reduction segment of the flow 
line is the heart of the process, since 
best-grade flours are made here. Feed 
to the sizings and first, second, and 
third midds requires surveillance, 
which serves not only as a check on 
puriher operation but also gives a 
secondary check on break-system efh 
cicncy 

lhrus of the flour sections of their 
respective sifter sections should be 
used as feedback points for the same 
roll sections. Her 
ment of grinding release can be prop 
erly policed, In addition, the second 
tail or cut of the sizing 
should be monitored 

Overs of the flour cloth from duster 
and sixth-midds sections should be 
used to feed back information needed 
to control the tail segment of the 
flowline, in addition to points already 
offered in the fourth- and fifth-break 
sections. ‘This gives very accurate con 
trol of feed to low-grade rolls of the 
flow 

Then to finish the job, we put a 


again, mecasur\c 


section 


control on the clear flour and regulat« 
the whole mill at this point. This is 


FOOD 


ENGINEERING, 


extremely important, because a contro] 
on clear flour initially indicates a warn 
ing to check all feedback data should 
trouble show up in the flow. 

The foregoing are the elements of 
flour-mill instrumentation. Yes, and 
the tools are available—so let’s use 
them 


The above feature is an abstract of 
a talk given by the author at the St. 
Louis meeting of the Assn. of Opera 
tive Millers 


End (Resume reading on page 69) 
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Bottlers Weigh Problems 
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be moved from the opening in the 
tank head to the center, where it will 
be more effective. Opening has Lucite 
cover for greater visibility. ‘Tank is 
also equipped with filtered-air vent 
and fan to prevent condensation. 

A new type all-purpose closed tank, 
made in sizes from 750-5,000 gal., has 
reverse dish bottom, also an off-center 
iwitator designed to produce maxi 
mum mixing without foaming 

Optional features for this unit in 
clude germicidal lamps, easily clean 
able liquid level gage, and channel 
wall sections for heating or cooling. 


GLASS CONTAINERS 


Of the three enemies of glass bot 
tles—impact, thermal shock, and hy 
drostatic pressure—impact is by far 
the worst, according to L. K. Picker- 
ing, Pepsi-Cola Co 

In an effort to reduce breakage from 
impact, plastic and silicone coatings 
were tried. The former did a satisfac 
tory job of raising impact strength and 
resisting action of caustic solutions. 
But its coefhcient of expansion was 
not the same as glass and, therefore, a 
durable coating was not obtained. 

Silicone coated bottles resisted abra 
sion when subjected to the “joggle”’ 
test. But when put through the nor 
mal filling and washing procedures, 
thev showed no advantage over non 
treated ones. Apparently, the caustic 
solution in the washer removed the 
silicone. However, additional extended 
tests are planned with this type 
coating 

Another means of reducing impact 
breakage is use of full-depth, 6-bottle 
paper carriers. These cost $16-$20 per 
1,000, but reduction in breakage with 
their use seems to justify the expense. 

Additional recommendations for re 
ducing bottle breakage were 

1. Use of automatic uncasing and 
casing machines. 
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2. Palletizing. 

3. Maintaining production equip- 
ment so it will not punish bottles. 

4. Teaching plant men and driver- 
salesmen the best ways to hand-load 
and unload a case. 

5. Using proper case dividers and 
keeping them in repair. 

6. Use of good quality crown pull- 
ers on vendors, coolers, and at special 
events. 


LIQUID SUGARS 


The enormous growth of carbonated 
beverage sales in the past 50 years 
was brought about principally by im 
provements in refined sugar products, 
in the opinion of D. V. Wadsworth, 
Refined Syrups & Sugars, Inc. 

These improvements have been 
mainly in reduction of the turbidity 
caused by presence of natural non 
sugar constituents. 

In the case of liquid sugar produced 
by his company, most of these col 
loidal organic constituents were r 
moved by an installation (in 1939) 
employing both bonechar and veg 
table carbon. The bonechar has a 
marked affinity for irreversible colloidal 
matters, and the vegetable carbon has 
an affinity for reversible colloids re 
leased by the bonechar 

Following World War II, research 
was launched on. use of ion exchange 
for further reduction of turbidity by 
removal of trace elements. It resulted 
in installation of such equipment in 
the late ’40’s. 

Today, liquid sugar receives the 
triple treatment—bonechar, vegetable 
carbon, ion exchange—which makes it 
practically free from colloids, 


METAL COATINGS 


\ 7-point program for evaluating 
mctal containers for carbonated bever 
ages was suggested by B. E. Byrd, 
Marlboro Beverage Co., San Francisco 

In his program, a test pack is made 
and checked for: 

1. Taste and appearance. 2, En- 
trapped air. 3. Iron pickup. 4. Tin 
pickup. 5. Carbonation. 6. Bacteri- 
ological condition of container and 
product. 7. Lining failure and perfo- 
rations. 

Some test results indicate that shelf 
life of beverages may be extended by 
reducing air content to 24 cc. or less, 
controlling azo dyes to 150 ppm. or 
less, and keeping copper content be 
low 2 ppm. 

Ingredients which seem to acccler 
ate corrosion are SO., low methoxy 
pectin, and phosphoric acid in fruit 
drinks. The same acid in cola drink: 
does not seem to cause pinholing 

End (Resume reading on page 72) 
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TEFLON... 
cleanest known material 


fasTialeiaiielelic 


TEFLON 


on guide rails 
of conveyors and 
fefela. delellare muilelaalialss: 


PelaMa Zola @ntllaielaet; 


Matlate Muakeleallars 
hoppers 


Widl isin cel am oltliteiilal; 


GR-301] and MI-443 


Cementable TEFLON is proving a 
boon to food manufacturers. It is 
a material so slippery on one side, 
nothing will adhere to it—not 
even the stickiest food product — 
and receptive on the other side to 
permanent cementing with com- 
mercial adhesives to any other 
material. 


Cemented to steel guide rails of 
conveyors and packaging ma- 
chines, food products are not dam- 
aged, packages are unmarred, no 
“jam-ups” occur in handling 
operations. 


Cemented to table tops—clean up 
time is reduced to a minimum and 
sanitation is greatly improved be 
cause TEFLON sticks to nothing, 
is non-absorbent, tasteless, odor 
less, inert, non-contaminating, 
bacteria free. 


Cemented to machine hoppers as a 
frictionless lining, dry powders and 
other materials flow freely—do 
not “bridge over’’. Vibrators are 
unnecessary. 

Find out about this material that 
is serving food manufacturers 
better in so many ways. Ask your 
Industrial Distributor or write 


UNITED STATES GASKET CO. 


Camden 1, New Jersey 


U.S. GASKET « BELMONT PACKING 
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TAPER'‘LOC 


A PATENTED PRODUCT OF DODGE 


\s to shatts! 


The simplest, surest means of mounting whee 


Slip it on the shaft, line it up and tighten while THERE'S ONLY ONE TAPER-LOCK, 

sighting! Mount sheaves, sprockets, couplings, THE BUSHING THAT MOUNTS FLUSH! 

conveyor pulleys quicker—and more easily — 

with Taper-Lock bushings. A few twists of a hex 

wrench and Taper-Lock grips the shaft with the apeeren, seonemicn with Tapenteen, ie 
bushing that is interchangeable in Dodge sheaves, 

firmness of a shrunk-on fit. It comes off as easily, sprockets, couplings and conveyor pulleys. More 

without shock to bearings or machinery. Bushing than 2,000,000 in use/ 

seats evenly along entire length of the hub— 


wheels run true/ = 
» Standardize on Taper-Lock. You save time and y WV 


money and keep production rolling with these 7 
interchangeable bushings. See your Dodge Dis- > 


tributor, or write us for the full Taper-Lock story. 


CALL THE TRANSMISSIONEER of Mishawaka, Ind. 
5 tory trained by Do 


* 
DODGE MANUFACTURING CORPORATION, 2800 UNION STREET, MISHAWAKA, INDIANA 
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Questions & Answers 





THIS MONTH’S PROBLEM 
Making Dehydrated Soups 


Question—Our company plans to 
manufacture tomato bouillon and de 
hydrated soups such as pea, bean, 
vegetable, mushroom, onion, and 
chicken. Do you have formulas for 
these items? 


NOVEMBER PROBLEM 
Controlling Slurry Density 
We'd like to work 


out a simple, foolproof system for con 
trolling density of a starch slurry go 
ing into a continuous cooker, We 
want to feed a slurry of constant solids 
content to achieve uniform cooking. 
Have you or your readers suggestions? 


Question was 
~~ 


Answer—It is relatively simple to 
maintain a constant flow of water, as 
well-known apparatus exists for this 
purpose. We suggest that a starch 
feeder be set up with a variable-speed 
drive, which would be actuated by a 
signal from a density controller to 
monitor slurry going to the cooker. 

You might consider a new type of 
instrument that measures density of 
a slurry flowing through a_ pipe. 
Gamma rays from a radioactive source 
pass through the slurry and into a 
receiving cell on the opposite side 
of the pipe. (Ohmart Model PS Den 
sity Gauge, The Ohmart Corp., Cin 
cinnati, O.) 

Having no parts in the slurry 
stream, unit avoids difficulties arising 
from agglomeration of the starch 
particles, their abrasive effect, and 
necessity of keeping the device clean 
and sanitary. Also important is absence 
f moving parts, which simplifies 
maintenance, 

Rugged and long-lived, this instru 
ment is highly precise (depending 
upon pipe size and percentage of 
sOlids in slurry), 

Naturally, the radioactive source is 
very carefully protected so that there 
is no radiation hazard to personnel. 
Heart of the device is the receiving 
cell which is hooked up to an indica 
tor. But the minute current generated 
by the cell (magnitude depending 
upon slurry density) can be amplified 
ind used to adjust the feed rate of 
the starch upward or downward as 
necessary. Final details are best 
worked out with the instrument man 
ufacturer. Then, if a smoothly oper 
ating continuous cooking process re 
places a cumbersome multiple-batch 
system, it should be worth the effort. 
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How Would You Do It? 

Readers are invited to submit to 
FOOD ENGINEERING 
question, “This Month's 
Selected answers will be 


answers to 
Problem.” 
published 
with credit (unless you specify other- 
wise.) We pay space rates. 
What is Your Problem? 

Subseribers also are invited to send 
in food engineering questions. We 
undertake to provide answers, free, to 
the best of our ability. We do not 
undertake costly investigations. Give 
full information and your name, Your 
identity will not be disclosed. 

Write to Questions & Answers Edi- 
tor, FOOD ENGINEERING, 330 W. 
42nd St., New York 36, N. Y. 





Making Mincemeat 


Question-—We'd like to add mince 
meat to our line of bakery supplies 
Can you furnish a formula and dire 
tions for making this product? 

Answer—Grind and soak overnight 
Raisins, 90 I|b.; currants, 124 
orange peel, 12 |b.; 
50 Ib.; and citron peel, 5 |b, 

To 18 gal. of water in a steam 
jacketed kettle add: Sugar, 100 Ib 
corn syrup, 50 lb.; molasses, 2 gal 
vinegar, | gal.; salt, 2} Ib.; and sodium 
benzoate, 7 oz. Add ground fruit to 
kettle and bring to a boil 

Turn off steam and blend into 
batch: Cinnamon, 14 !b.; dry mustard, 
9 oz.; allspice, 34 0z.; nutmeg, 13 02.; 
cloves, 1 0z.; While 
batch is cooling mix in 2 pt. of rum 
and 2 pt. of synthetic rum flavor 

For best flavor development, minc« 
meat is aged in wooden barrel 


evaporated apples 


and ginger, } 0z 


Re October Maintenance Query 


Anent the October problem, I'd 
uggest modernization economies with 
the plant purchasing one 
equipment at a time 

Most companies that supply mod 
ern equipment will furnish an enginee: 
or operator to help out with problem 
and fully demonstrate their machin 
I think the only necessary factor is that 
the company hire personnel with basi 
training, theory 
ence in the mechanical and electronic 
field. With all the text furnished on 
new equipment, | think a person with 
the above qualifications could do an 
exe eptionally good job It may, how 
ever, be necessary for the concern to 
send personnel to manufacturers wl 


WilO 
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DODGE 
PRODUCTS 


you should know 


FLEXIDYNE 
DRIVES & COUPLINGS 


TORQUE-ARM 
SPEED REDUCERS 


A, 


DODGE-TIMKEN 
PILLOW BLOCKS 


toad 
polling Beery” ot 


on 
dimer tinue ond $C 
Ball Beorino® 


Write for your copies. 


DODGE MANUFACTURING CORPORATION 
2800 Union Street « Mishawaka, Indiana 


> of Mishawaka, Ind 


For more data, circle this page number on card at back —j> 





Miller Brewing Reclaims Bottle Washing 
Solution for Re-Use with 48 Inch SWECO 


‘he Miller Brewing Company, Milwaukee, 
washing solution by screen removal of broken 


gallons of caustic bottle 


now saves thousands of 


glass and label debris. The screened solution is heated, then brought up 


to full strength and re-used. Previously, 
a large part of it went into the sewer 
carrying label pulp and other semi- 
solid waste matter, Miller’s solution 
screening-regeneration cycle is contin- 
uous and is engineered to maintain an 
uninterrupted flow of caustic solution 
to bottle washing machines, 


48 (NCH SWECO screens broken glass and lahel 
debris from solution in the Miller 
Brewing Co washing operations 


causthk 
8 bottle 


Portable SWECO Turns Process 
Headache Into Profit for 
Oregon Fruit Products Co. 


Oregon Fruit Products Company, Salem 
processors of premium fruits and berries, 
now use an 18-inch portable SWECO to 
screen broken berries from the circulating 
water system of the washer-grader line 
Gyratory-vibratory action of the SWECO 
Separator screens and dewaters broken 
berries without further maceration; then 
feeds them into 30-pound tins for freezing 
and subsequent sale to jam and jelly proc- 
essors. Company comment: “Well pleased 
with high utility, zero maintenance and 
successful conversion of production nui 
sance to a saleable by-product.” 


Now Avallablie—SWECO's New ‘Process-Proved” 


Step |. 


to yours. (No cost or obligation.) 


44%, of the Largest U.S. Firms 
Use SWECO Separators 
According to a recent cusiomer sur 
vey, 55% of the nation’s largest 
manufacturers use the products and 
or engineering services of South 
western Engineering Company. 44% 
are satisfied customers and users of 
SWECO Gyratory Screen Separators. 


SWECO “3-D’ SCREENING ACTION tumbles 
material in three directions at once 


increases efficiency as much as 10 to 1 





18 INCH SWECO recovers broken berries 
for freezing and profitable resale 


Purchase Plan 


Send for SWECO Engineering data files on screening operations similar 


Step 2. Define your screening problem by forwarding SWECO Process Specifica 


tion Sheet for SWECO Engineering analysis and recommendations 


obligation.) 


Step 3. The SWECO resident engineer in 


equipment details and refinements in your own plant with pil 


(No coat or obligation.) 


(No cost or 


your area will work out process and 


ot model test runs 


Result. Jnstallation planning and purchase are based upon in-plant process proved 


performance data from Step 3 


SEND FOR DATA FILE No, 61-33 


Southwestern Engineering Company 
4800 Santa Fe Ave., Los Angeles 58, Calif. LOgan 8-6262 
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supply such machines purchased, 
further their knowledge. 

The electronics field, jo might say, 
is just opening up and it appears that 
urvives the next 
will have keep up with 
modern trends.—Carl Foster, Plant 
Sanitarian, John Morrell & Co., Ot- 
tumwa, lowa 


every ‘business who 


iM 
icw yCars 


Still More 


I would recommend that company’s 
top management go to its nearest 
enginecring college and select a gradu- 
ate engineer who is interested in: (1) 
working with production equipment, 

(2) building mechanical gadgets, and 
small town, ‘and (4) 
future with the com- 


3) living in a 
being offered a 
pany 

\fter securing a man with engineer 
training, support and encourage 

Make it possible for him to keep 
the equipment im top engineering 
shape. He should be encouraged to 
ittend training schools, technical meet 
ings, and seminars at company expens¢ 

he will be up to date and able to 
suggestions on new 
general plant opera 


ing 
him 


valuable 
and 


make 
cequipme¢ nt 
tion 

In a few years, he may develop into 
an excellent plant manager. Cost of a 
person of this caliber may seem high, 
but the can make for the 
company will be many times his cost. 

A poor alternative would be to find 
an ambitious local boy, perhaps just 
out of high some 
mechanical] him 


saving he 


has 
Bring 


S( hool, W ho 
inclination 





Q.—Just for our information, Who 
originally put the hole in doughnuts? 


A.—We’'d never have known, but 
one of our editors passed through 
Camden, Me., where he spotted a 
monument to Henry Brewster. He in- 
vented the doughnut hole after hear- 
ing his mother remark that doughnut 
centers did not fully bake. 





let him learn opera- 
when a piece of equip- 
ment is purchased, arrange with the 
factory to instruct this individual in 
correct maintenance and operation of 


into the plant, 


tions and then, 


the equipment 

In addition to this training on new 
equipment, send him to several 1- 
2-week training courses each year to 
give him general training on operation 
and maintenance of equipment. (A 
great many companies regularly hold 
training seminars on the 
equipment they manufacture. ) 

In a few years, the company should 
develop a valuable mechanic.—L. ]. 
Pflug, Food Engineer, Michigan State 
University, East Lansing. 


S¢ hools OI 
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Settling an Argument 


Question—Could you help settle a 
difference of opinion between out 
chief engineer and head electrician? 
Qur engineer insists that the rate at 
which we recharge our lead-acid stor- 
age batteries for our lift trucks must 
be carefully controlled. However, our 
electrician says that it is only a matter 
of putting back into the batteries a 
certain number of ampere hours, and 
that rate can’t make any difference. 
Who is right? if it is our engineer, 
just what harm could improper charg 
ing tate do? 


Answer—Judging from statements 
of battery makers, we would have to 
gree with your engineer in this case. 
What the electrician says sounds fun- 
damentally right, but what he fails to 
consider is that if the charging rate 
is too high, not all of the electrical 
energy is usefully employed in charg- 
ing the plates 

‘hus, there is a waste of electricity, 
which a good engineer would never 
willingly tolerate. ‘his waste goes 
in part to increase the temperature 
of the electrolyte, and partly to dis 
sociate water into bubbles of hydro 
gen and oxygen. If the rate is high 
enough to cause violent gassing, it 
is possible to damage the plates and 
reduce the useful life of the battery. 

What is a permissible charging 
rate? It will vary with many factors, 
chiefly the state of charge. (A fully- 
charged battery will gas at very low 
charging rates) 

I'wo ways of controlling the rate to 
a safe level are: (1) ‘To keep the 
temperature from exceeding 110 F., 
or (2) to maintain the initial charg 
ing amperes at no greater than the 
ampere-hours out of the battery (as 
determined by an ampere-hour meter 
on the vehicle). 


More on Brined Wiener Cloud 


Question—In the past August issue 
of Food Engineering (p. 170), you 
had a Question and Answer on brine 
becoming cloudy in glass-packed frank 
furters. Cause, in this case, was traced 
to bacteria of Lactobacilli group thriv- 
ing on sugar leeched out of the sau 
sages. We've had a similar expezience 

formation of a cloudy brine. How- 
ever, the cloudy brine was analyzed 
without evidence of bacteria of the 
Lactobacilli group. And we were ad- 
vised that brine turbidity was attribu 
ted to protein leeching out of the 
sausage. Can you straighten us out? 


Answer—Internal temperature of 
processed frankfurters reaches about 
160 F.—a_ temperature sufficiently 
high to denature meat proteins and 
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s 
Amerio 
Greater DOUBLE CONTACT 


Capacity 


PRESSURE PLATE FREEZERS 


(U. S. Pat. No. 2,608,069 


Famous for Freezing 


uality Products—and 
PROCESSOR PROFITS! 


Canadian Pat. No. 494,746) 


AMERIOS ARE FAMOUS FOR 


Fast freezing for highest quality products and full flavor retention 
. « . Hydraulically controlled plates for flat, uniform packages every 
time; eye appeal and easy stacking. 


Economical to operate with low, low maintenance costs; sturdy, durable 
and portable. Advanced engineering design for many, many years of 


trouble-free service . . . Increased capacity . . . minimum floor space 
. maximum freezing surface. Fast. 


Why Don't You 


freeze with Modern Amerios and make more money? 





Designed For Send For 


Ammonia, 5 
Contact Plate Freezers inc. INMustrated 


Brine or Freon Union City, NJ. edie 


Refrigerant 
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operation 


airmatic 


with the 


DAY RO-BALL AiRMATIC~ “Om 


here’s a new machine that sifts 
your flour and quickly delivers it 
by forced air... all automati- 
cally... in one continuous opera- 
tion. Imagine the time and labor 
you save by transferring sifted 





flour to dough mixers or storage 





bins in this fast, efficient way. 


Flour is sifted in the popular Ro-Ball Sifter (one : 
component of the Ro-Ball Airmatic) and is then 2 
blown to another point by a low-pressure air sys- —iR=AReye 
tem, which requires only 4-12 psi and 10 cfm to 

convey 100 pounds of flour per minute. No ob- Z| 
jectionable dusting. Low air consumption permits Field 
use of your existing air lines. Sanitary construction throughout. 
For complete information write for Specification Sheet B-105RA. 


==) THE J. H. DAY COMPANY 


et eerret j 1146 HARRISON Avenue "e * cimcimmate 22, onic 
Ou j a } r 

cts 

Eastern Canada: Brantford Oven & Rack Co., itd., Brantford, Ontario 


Western Canada: British Canadian Importers, Vancouver, British Columbia 
Mexico: T. de lo Pena e Hijos, §.A., Nazas 45-A, Mexico 5—D.F, 
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thus prevent them from leeching out 
of the brine-packed sausages. 

While the cause may not (in your 
case) be pinpointed to bacteria of the 
Lactobacilli group, other microorgan- 
isms may be the culprit. Reason is 
that you are probably not using 
enough vinegar in the brine to effect 
the buffering action of meat proteins, 

What happens then is this: Brine 
pH is raised to a point (an approxi- 
mate guess—from 5.5 to 6.5) that per- 
mits growth of microorganisms. 

Remember: It’s the use of sufficient 
vinegar that checks bacterial growth. 


Making Cheesecake 


Question—We are in the frozen 
food business and would like to extend 
our line to include a frozen cheesecake 
packed in an aluminum foil pan. We 
have a good pastry formula, but. we 
don’t know how to make the cheese 
filling. Can you help us? 


Answer—Mix in a large bowl: 
Cream cheese, 15 lb.; sugar, 44 Ib.; 
flour, 44 0z.; vanilla extract, fe 0z.; 
grated lemon rind, 14 oz.; and grated 
orange rind, 14 oz. 

After the batch is well blended, stir 
lightly with the addition of 3 lb. of 
eggs and 9 oz. of yolks. Then mix into 
batch 12 oz. of heavy cream. 

Pour cheese filling over unbaked 
pastry in foil tray or pan, and bake 
10 min. at 550 F. Then lower heat 
to 200 F., and bake 1 hr. Cool and 


then freeze. 


Bulk Handling 


Question—Lately, we have been 
re ding with a great dea! of interest 
about the huge installations being 
made for bulk receiving and handling 
of such materials as sugar and flour. 
It appears that large companies can 
afford the considerable capital invest- 
ment required for conveyors, storage 
silos, push-button weighing, and the 
like, and that the resulting economies 
are worthwhile. 

But we would like to know if a 
small concern can take advantage of 
the lower price of bulk materials 
without making such a big investment 
in handling equipment? Have you 
any suggestions? 


Answer—One of the first points 
to determine is whether you can 
obtain bulk deliveries to your plant. 
This may require that your supplier 
equip himself with the apparatus nec- 
essary to load directly into a rail car 
of suitable construction, or a highway 
tank truck, and accurately weigh the 
shipment. The tendency today seems 
to be for suppliers to accommodate 
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customers who request bulk deliveri¢ 
as they, too, can profit by eliminating 
bagging and loading of bags. 

Next, you will want to determin 
the best transportation method. Thi 
will depend upon whether you hav 
1 rail siding, distance from point 
of shipment, and supplier's policy 
with respect to furnishing the special 
cars or trucks. In some cases, the ve 
hicles can be rented. In others, con 
tract hauling can be arranged 

Assuming that you have worked out 
a method for getting the bulk ma 
terial to your plant without a larg 
tie-up of capital, the unloading and 
handling within the plant can often 
be handled efficiently and economi 





O.—Do blue-colored glass or plastic 
windows repel flying insects? 


A.—On the contrary, insects are at- 
tracted by blue color. 





cally by using sanitary aluminum sto1 
ige bins of a size suitable for handling 
with powered industrial trucks. A 
typical size bin will hold some 70 cu 
ft., or close to two tons of a material 
like sugar. Yet, it can easily be moved 
by one man with a power truck. 

You can arrange an unloading sta 
tion in which a conveyor or blower: 
is used to transfer from the incoming 
car or truck to these bins. Bins can 
then be stored wherever convenient, 
or taken to simple dumping stations tc 
be emptied into hoppers feeding vour 
processes. ‘These stations can easily 
be equipped to dump _ controlled 
weights, if desired, for batching or 
inventory control] purpose 

Big advantage of bulk handling in 
this manner is that the cost of bins, 
1 truck to handle them, and a few 
dump stations is apt to be much 
lower than that of a large automatic 
system. This brings the economies 
of bulk handling within reach of 
smaller operators. Another point in 
its favor is its flexibility, permitting 
storage of various kinds of flour, for 
example, for a bakery. 

A typical installation might cost 
ibout $3 per thousand pounds of sugar 
handled per year 


Dressing Difficulties 


Question—-We would appreciate in 
formation on a low-cost formula for 
non-separating French dressing, and 
procedure to homogenize. In addition, 
we would also like to prepare a dressing 
containing a high percentage of chili 
sauce with added pickle relish, and 
oil content of about 40%. Preferred 
is a stable emulsion with body som«¢ 
where between the easy-flowing French 





FEWER BURNED CRACKERS 


WITH 
WIRE MESH CONVEYOR BELTS 


\ 

Regardless of what you’re baking, you'll get a more 
uniform product by seasoning, baking, cooling, packag 
ing at controlled speed on continuously moving wire 
mesh belts. Open mesh provides uniform heat distribu- 
tion and free circulation for cooling . . . eliminates stick 
ing. Write for detailed discussion of how Cambridge 
Wire Mesh Conveyor Belts can speed production by 
minimizing manual handling. 


No matter what food or process... 


... canning, freezing, baking . . . meat, poultry, candy, fruit or produce 
. . . Cambridge Wire Mesh Conveyor Belts can reduce your operating 
costs and increase product quality by continuous uniform processing with 
reduced manual handling. Lifelong rust-protection, quick drainage of 
process solutions, lack of odor and freedom from contamination are only 
a few advantages. All-metal belt is impervious to damage from heat and 
cold. There are no sharp edges because Cambridge belts are woven from 
round wire. 


Cambridge Wire Mesh Conveyor Belts are made in any size, mesh or 
weave, and from any metal or alloy. Special raised edges or cross-mounted 
flights to hold your product during movement are available 


Call in your Cambridge Field Engi ASK FOR FREE 130-PAGE 
neer to discuss how you can cut food REFERENCE MANUAL iilus- 
processing costs by continuous opera trating and describing 
tion. You can rely on his advice. wire mesh conveyor belts. 
Write direct or look under “BELT: Gives mesh specifications, 
ING, Mechanical” in your classified design information and 


telephone book metallurgical data. Ask for Special 


industry Folder on your operation, 


METAL | PT Tayy DEPARTMENT Q, 
CONVEYOR}-+-+ = METAL CAMBRIDGE 1, 
BELTS PPT FABRICATIONS MARYLAND 


. 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES 
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THE TRULY 


ANITARY PUMP 


VIKING "SANITOR" 


(Hydraulically Balanced) 
20-35-50-90 G.P.M. sizes 


Easy to clean—-no large, awkward 
parts or small intricate pieces. No 
corners of recesses. 


Quick and handy take-down construc 
tion. No tools required 


Positive, slow speed operation. Smooth, 
even flow. No churning or undue agi 
tation 


Simple, O-Ring seal. First to use in 
the sanitary, positive displacement 
pump industry 


Simple construction throughout. No 
complicated timing gears that could 
cause trouble 


Handy port arrangement. Simplify 


dressing and thick sandwich spread. 

In order to emulsify properly, we 
have found that the resultant body is 
heavier than desired. If we thin down 
with the addition of liquid, the emul 
sion breaks 

Employed is homogenizing equip 
ment with a 400-rpm. pump, while 
homogenizing effect is obtained by 
flowing materials into a mixing tank 
and a them through a dispers- 
ing head with several plates (perfora 
tions graduated in each plate), 


Answer—As a starting point, you 
might try this basic formula in which 
the “mixed dry flavoring materials” 
(see below) are stirred into the oil, 
remaining liquids are added, and the 
complete mix is agitated for 5 min 
and homogenized, 

Formula for mixed dry flavoring 
materials: Sugar, 230 Ib.; salt, 80 Ib.; 
paprika, 80 Ib.; garlic salt, 3.0 Ib.; on 
ion salt, 3.0 lb.; and white pepper, 
1.25 Ib. 

Formula for French dressing: Corn 
or cottonseed oil, 130.5 Ib.; water, 


i 54.25 lb.; cider vinegar (50 gr.), 23.0 

For complete information on the entire line of lb.; tarragon vinegar, 23.0 lb.; lemon 
Viking Sanitor pumps ask for catalog Fe today e : ts ; a 
juice, 31.0 Ib.; dark malt syrup, 4.5 


2} lb.; mixed flavoring ingredients, 27.0 
VIKING PUMP COMPANY «.::: Falls, lowa, USA 


Ib.; and citrus pectin, 4.5 Ib. 
in Canada, it's "ROTO-KING” pumps 


It should be noted that this for 
mula is offered prior to formulation 
THE ORIGINAL “‘GEAR-~WITHIN-A-GEAR'’ ROTARY PUMP 


of Federal Standards of Identity for 
French dressing and may, therefore, 











Q.—Do you have instructions on 
preparing and freezing fresh coconuts 
as well as formulas on sugar-ratio re- 
quirements? 


A.—We know of no one freezing 
fresh coconuts. Some time ago, a 
large company ran into some difficul- 
ties shipping this product into this 
country. To freeze, you’d have to 
carry out the operation in a coconut- 
growing country. Coconuts should be 
shredded immediately after they are 
shelled, sugared with at least 32% 
sucrose, and then frozen. We don’t 
see any advantage to freezing, since 
a frozen product wouldn’t be any bet- 
ter than the present dried one. 











For efficient dust control, let us design your exhaust 
system incorporating the all-aluminum Simor Suction 
Filter Dust Collector! 





PX 
NMlodeen 


yh 


not be directly usable as it stands. We, 
therefore, recommend that you study 
these standards to determine what in- 
gredients are permitted, and in what 
quantities (if limitations exist). 

For example, oil content cannot 
be less than 35%. If you are seeking 
the lowest possible cost, it would ap 
pear necessary to work very close to 
this minimum oil content 

You did not mention what stabilizer 
you are using, for it will have a great 
deal to do with both stability and 
“body” of the finished product. In 
addition to pectin, mentioned above, 


A truly modern dust collector . . . it assures high air to 
cloth ratios... long filter cloth life... ease of clean- 
ing and minimum maintenance. Each filter sleeve 
group is automatically cleaned, maintaining UNI- 
FORM AIR FLOW at all times. 


esigti 


A Simon Suction Type Filter Costs No More Than A 
Pressure Type Unit. 


The trademark “ENTO. 
LETER'’ is your guorantee 
of complete satisfaction. 


ENTOLETER DIVISION 


The Safety Car Heating and Lighting Company, Inc 


P.O. BOX 904 NEW HAVEN 4, CONN 
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other stabilizers which have been used 
for this product include gelatin, gum 

acacia, and gum tragacanth. Since we EXPANDABLE 
do not know which you prefer, and 

since in any case strength of vegetabl 

gums is somewhat variable, we cannot FREEZER AND COOLER THAT ARE PORTABLE 


give you an exact formula. A few ex 


perimental batches at different levels 
will give the desired consistency. GREATEST FLEXIBILITY—-By arrang 
he } ; d a ing combinations of only a few stand 
s to homogenizing procedure, it 1s ard size armorply panels, a cooler 
our opinion that the dispersing head room, frozen food storage room, freez 
you mention may not be creating sufh- ing tunnel or similar installation can 


" . J » TK f tuall specif 
cient shear to do a thorough job. Some be made to fit virtually any specifi 
cation and floor plan. By inserting or 


manufacturers use a_ high-pressure removing panels, FBD Walk-Ins can be 
valve-type homogenizer, others a close increased or decreased in size easily 
clearance disk type, and still others _ — —e qrtive room on 
: ’ e disassembled and mover ny 
a sort of high-speed colloid mill. ’ . : ! 
. number of doors of any type may be 
Makers of these machines are located in ony position—or relocated 
usually quite cooperative about renting later, if desired. Using panels of vary 
test units. And we know of no better on —— one for — par 
" » . . — tions, etc , Gua emperature room 
way to find out what effect a different anaes. ensantsiod 
homogenizer will have upon a given 
formula than to experiment with it. NO EXTERIOR BUILDING NEEDED—-A concrete slab, a shelter roof and an FBD 
In the final analysis. consistency Modular Panel Walk-in is all you need for the most modern, lowest cost re 
- ibaa, pes y frigerated warehouse. You can completely eliminate the usual massive, expensive 
and stability of the finished product structure. The sturdy modular panels of your FBD Walk-In form insulated wall: 
will depend upon the joint effects of ceiling and floors that will shrug off the strongest winds and most severe 
emulsifying, stabilizing, and homoge weather conditions 


nizing. WHAT IS ARMORPLY — 
TT _ Aluminum or staintess steel 
[he proposed product containing skin bonded to waterproof 
plywood in refrigeration 


chili sauce and pickle relish comes equipment, metal skin pro- 
vides 100% vapeorproof bar- 


close to — a chutney. In fact, one rier, reflective insulation, Annapolis Yacht Yard, Inc. 


° . . easy t jean, needs no 
formula involves simply adding three painting, will not absorb 


odors, meets all sanitation Box 791 . Telephone: Colonial 3-2381 


parts French dressing to one of chili codes. Plywood backing 

sauce. pees Merwe end taper 1700 West Street * Annapolis, Maryland 
We expect that once you solve 

your first problem of French dressing 

composition and homogenizing, it will 

be a relatively simple matter to add to 











the homogenized dressing any desired . ¥ anise?) 
quantity of chili sauce or relish. A The COLSON re hataias 
large mixing vat with slow-speed 


double-motion agitator will doubtless Li FT-jJACK SYSTEM / dug 






































be required for this final mixing. ae 

If the resulting product is too thin MAKES LIGHT OF HEAVY LOADS 
or unstable, it will then be necessary 
for you to adjust the base product for- 
mula by omitting enough liquid to 
compensate for that in the chili sauce 
and relish ingredients 


Through processing, in and out of goods — let's 1 man easily do 
of storage, on and off freight the work of 2. It’s simple work 
cars or trucks, the COLSON to engage the jack, transport the 
Lift-Jack with wood or steel load, release the load and use 
Peeling Citrus Fruits semi-live skids speeds the flow the jack to move another skid. 


Question—Can you furnish me with 
information on peeling and sectioniz 
ing grapefruit and oranges? 


Answer—Wash fruits and convey 
them through a hot water or steam 
bath to loosen the peel. Water tem 
perature is maintained just below boil- Whatever your requirements, it's wise to consult 
ing. ‘Time, depending on condition of COLSON, maker of the nation’s most varied 
fruit, is generally about 3 min. But it line of materials-handling products. 
is important not to heat the fruit— 
only the peel Write today for free COLSON Materials Handling Catalog 

Iruits are peeled by hand. Peeling- 
women cut off top of peel and pop 
fruit from its casing with a single 








Casters + Hand Trucks « Lift Jack Systems 
Hydraulic, Electric and Mechanical Power Lifts 
motion and Transports 


Then fruits are conveyed in stain 
less steel baskets through a lye bath THE CORPORA TION 
to soften the membrane or albedo. Elyria, Ohio 


Strong sprays of cold water remove all 
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ELIMINATE ‘DRY AIR’ PROBLEMS & 
6 WITH LOW-COST 


HUMIDITY CONTROL 5 


he om = = 


Reduce spoilage and dehydra- 
tion — improve storage and 
TYPE E | packing conditions . . . with 


automatic humidification! 
Ideal for small 


areas ; evaporates e 
up to 3 gph with Bahnson Unit 
Y, hp motor a ee 
Humidifiers 


TYPE BA @ A size and type for every proc- 
essing need 
For large areas ; @ No floor space: units suspend 
water or steam from ceiling 
unite with @ Economica! operation as little 
capacity to 40 gph as $10 per unit per year 
@ Automatic controls single or 
multiple installations 
@ Complete capacity range; wide 
choice of units 


TYPE H 


Centrifugal y 
humidifier ; \ FREE! Get full details on entire 
evaporates up to line in Catalog F-5. 
8 gph with % 
hp motor. 


OW 


COMPANY 


WINSTON-SALEM, N.C 











MAY CONCERN: 


If your production costs are higher than they ought 
to be, you very likely can do something about it. Often 
one change in a method or process 
can make the difference between loss 
and profit. We'd like a chance to con 
sult with you and see if such a change 
in method won't improve your profit picture. (It cer 
tainly has paid off for many other firms). The best 
part is, that it won't cost you one cent to find out. Just 
clip the attached coupon and mail it. When you do 
one of our trained conveyor belt representatives will 


2 > 


visit you to discuss and examine your particular prob 
lem and offer suggestions that will show you how 
Cyclone Metal Processing Belts may cut your produc 
tion costs below the ulcer level. These suggestions will 
be tailored to YOUR problem and no obligation 
How can you lose? Do it, today 

CYCLONE FENCE DEPARTMENT 


OW, UNITED STATES STEEL CORPORATION, WAUKEGAN, ILLINOIS 
TATES STEEL EXPORT COMPANY NEW YORK 


MAIL THIS COUPON 


Cyclone Fence 
Dept. K-16, Waukegan, Illinois 





Please have your trained representative call on us to 
discuss our production problems 


Name 
Company 


Address 


UNITED STATES STEEL 





of lye, then softened “rag.’ 

solution is hot and is maintained 
trength of 14 to 24%. 

tionizing is also carried out manu 

ind requires a good deal of skill 

is generally broken in half and 

i knife is inserted between segment 

jtarting at the blossom end. A spindk 

device is sometimes used, and is said 

to speed up the operation. Machine 


have been de veloped to do the job 
mechanically, but most industry men 
feel that they are not ad iptabli enough 


I 
; 
t 


0 handle all sizes of fruit and still 
maintain a low breakage-rat 

Oranges follow the same procedure 
as grapefruit, but are generally recog 
nized as being more difficult to proc 
ess, due to their small ize and 
tighter peel 


New Fish Stick Process? 


Question—Is there an easier way 
perhaps a continuous one—of making 
breaded, fried, and frozen fish sticks 
other than freezing the fillets in rect 
angular forms and then cutting them 
into stick-size with a band saw? 


Answel l'o the best of our knowl 
edge there isn’t. But there’s no reason 
vhy you can’t take a cue from meat 

who are now putting up beef, 

ind ham sticks. What they 
ie doing is machine-molding ground 
products into stick form. Ham and 
beef sticks are breaded, fried, and 
frozen im cartons 

loo, why not look into the possi 
bility of grinding fish fillets througli a 
4-4-or 4-in, plate? Then load the 

ound fish into a sausage stuffer. 





O.—Do you have any suggestions on 
how we can reduce our unusually high 
motor-failure rate brought about by 
daily hosing of processing areas with 
high-pressure water? 

A.—We suggest you look into the 
possibility of re-winding your motors 
with insulation made of Dow Corning 
silicones. Silicone-treated motors are 
reportedly resistant to heat and mois- 
ture, 





Your local meat packer might let you 

borrow the stuffer—but not take it 
out of his plant ome weekend ) 

If a rectangular shaped stuffing 
horn, instead of conventional round 
ones, were used, you could form the 
fish meat into stick-form 

Depending upon your research, you 
might use a wire cutter of guillotine 
type knives to cut the extruded meat 
to size. To do this, you'll have to 
find out to what temperature the fish 
meat must be extruded. Or you may 
have to air-blast freeze the extruded 
product on a belt prior to cutting 
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Government 
Publications 


Useful New Books « 


the Resear 
dire 


ind 





America, thi 


helping exccut 
the: 


Planning pr 


Mouse in a Pop Bottle h Institute of 


, ae 
DOOK cted at 


levelop harpen 


ment skill 


Propucr Liasitiry Cases By Frank 
I’. Dierson and Charles Wesley Dunn 
Published 
House, Inc 
Chi ago ] 
cloth 


manage 
»blem 
mon 


that 


by Commerce Clearing commun 
, 214 N. Michigan Ave., 
1955. 1182 pages. 6% x f 
Price: $12. 


ing, Correspondence 
, 
the other 


today s executive ire discussed 


ind many of problem 
ICE 
ind authority 
\uthor is editor of the Human 
lations Division of the R ir 
tute of America 
pra tical ¢ 


9% in., vith interest 


\ beer bottle explodes. A woman 
bottle of pop ind finds a 
Retailed salami is to 
contain trichinae. Who is responsible? 

I'his book provides a clu to the d 


in landmark cases 


} } 
Opens dl h Insti 
ind 1 refore im 


found : 
vith the 


MOus¢ 


( lose and 


problems of modern 


cision of the courts 


involving food, drugs and cosmetics Guide to Dehydration 
All have played a large part in estab 
lishing legal precedents. The basi 


involved serve to bring out 


DryING AND DEHYDRATION OF F oops 
by Harry W.. von Loesecke. Published 
by Reinhold Publishing $3() 
Park Ave., New York ( 1955 
300 pages. 54x84 
$7.50 


principle 
the essential bacl 
standards now in effect in the foox 


ground for the high Corp., 


1 


iim ity 


in., Cloth. Price 


dustry 

Handy as a general study of prod 
uct liability or as a reference to spe 
the must” for 


OTS 


let 
( OM pit Cly I second 


thi 


how 


ised 


Cinc Cas¢ book i i ic work include 
great strides taken in the 
in the field of food de 
hydration. Such topic: 


equipment, procedures 


edition of 
most of the 
Readily identified by headlines, the past 20 years 


i cla 
to cl proce } 
are indexed in both alphabetical as dehydration 
tables, includ 


Case 
ind jurisdictional case sanita 


ing full citation 


plant 


ind year of decision nutritive ilue packaging and 
and rehydration methods ar 
discussed in detail. Of great 
to food management 
book pro. ile 
ispects of food drying 


| 
Major dehydrated product ire dl 


tion, 
storage 
} 


inter 


the 


1 
lil 


Introduction to Microbes 


industry 
to 


i reac reference 


MicrosioLtocy. By Ernest A. Gray 
Published by Philosophical Library, 
15 E. 40th St., New York City 36. 


1955 ; 


iad to va 


Booklets and Reports 


NIANAGI 
l ECHNOLOG) 
Vianagement 
Arne if 
York Cut 


>| , UU miei 


STRENGTHENING 
NEw 
(encral 
ished — by 


MIENI FOR 
No. 1/758 m 
SCTICS Pub 

\Vlanagement 


itil 


ill 


ul LO ol reanizahon 


} 


iutomation, and management develop 


I 
nent 

line Fai Trape Question (No, 48 
in Studies and Busine kconom! 
Published by the National Industrial 
Conference Board, New York City 
paper. Price: 93.01 1) 


| twel onomst 


112 pages 
1On I¢ ic liv’ ¢ 


| attorn 
lure ABC or CANNED 
lished by National ¢ 


ishington 6, D. ¢ | 
>1.00 


Pub 
Winey Assn 
pags papel 
Comprehensive history 
ind detailed 


urrent 


] OODS 


indust is a whol 
uunt of the back 


tatus of son 


round and 
xiuct 


iding pr 


STERILIZATION OF Toons 
Food and Container In 
titute for the Armed | Chicago 
\) pages, paper s mposimum sented 
before the Research 
\ssociates, Food and ¢ 


RADIATION 
Published by 
pre 
ind Deve loprn nt 


mnitainer Insti 





175 pages. 44 x 7% in., cloth 
Price: $3.75 

Not designed to compete with the 
standard reference books 
the book is instead intended 
as a general introduction to 
Ihe author assumes that 
has no knowledge of the 

attempts, through nat 
of organisms 
advances in the 
to impress on the reader the 


on micro Listed 


I. NGINEERIN( 


helow are special aections flo ie 


biology, Foop which are available in 


to 

the 

the 
ence 


For orders of 20 or me ‘ 6 a y/ 
the corresponding nu Reader 


You will be billed filled 
1. Meat 


SCTVC 


nbers on the 


O 
t pl rder is 


$1.25 


when your 


reade! 

Le 
rating the relationships 
ind discussing the 


Special 


r ‘ 


cience, 
importance of microbiology in today’s 
world 

Sections are devoted to culture and 
control of micro-o1 bacteria, 
veasts, molds, fungi, algac 
other Illustrated, the 
a bibliography and ind 


2. Dairy Specia 
len me ul 
0 MTV. Watevenen Face Ci 


includ 


FATLISINIS, 


boo} 


How to Manage 


DeveLopinc Your Executive SKILLS 3, Ingredient Special 
by Auren Uris. Published by McGraw Ten articles helpful ir 
Hill Book Co., Inc., 330 W. 42nd St.. oo “ - ae 
New York City 36. 1955. 270 pages 
54x84 in., cloth. Price: $4.50 

Based on latest t 
most recent findings of 


hniques in busi 


ness and the 


reprint 


discount 


7. Preventive Mainten: 
. Preventive aintenance 


FE REPRINTS AVAILABLE 


irticle mr p 1 ieee { 


and ‘ 
listed 


DOOK, 


form. Single-copy are 


You 


Sery Cor 


order 


ipor 


1. Packaging Special 
' tel D 


. Book of Flowsheets $2.00 


$0.50 





FOOD ENGINEERING, JANUARY, 1956 








The graphic panel shown above gives a complete picture of the instruments on the right record temperature and pressure 
the entire canning process at a well-known mid western can of the Sterilizing Section (Pre-heating, Cooking, Cooling), 
nery. TRANSET Indicators at left show Blanching temperatures, Lower photograph shows Pressure Cooker-Cooler units at 
recorders in the center keep track of the Grading operation and this model canning plant. 
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CANNING IS HERE ! 


Taylor System brings automation to 
the Canning Industry for the first time 


Bbw PHOTOGRAPHS on these pages, taken at the 
plant of one of our more progressive mid-western 
canners, show the first completely automatic control 
system in the industry. It brings to food processing 
the advances in automation that have been developed 
in the chemical, petroleum and other continuous 
process industries in recent years. 

As shown by the drawing below, Blanching, Grading, 
Preheating, Cooking and Cooling are all under com- 
plete, continuous, automatic control. A graphic panel, 
located at a central point schematically presents the 
complete canning process, thus an operator at the 
control center can constantly evaluate and control the 
process. Measurement is by TRANSAIRE* Temperature 
Transmitter. Control, indication and/or record of tem- 


peratures and pressures at the various stages are ac- 
complished by means of the Taylor TRANSET® System 
of miniature instrumentation in which TRI-ACT* Con- 
trollers, and TRANSET Indicators and Recorders, all 
plug in to the graphic panel. 

Among the many benefits accruing from this fully 
automatic control system are: closer quality control; 
considerable savings in the consumption of steam, water 
and air; absolute minimum of operator attention; a con- 
venient intelligence center for supervision. 

See this latest development in food processing control 
demonstrated at the Canners Show, and ask your 
Taylor Field Engineer or write for further details. 
Taylor Instrument Companies, Rochester, N. Y., or 


Toronto, Canada. 


Reg. U.S. Pat. 0 











DENSITY RECORDING RECEIVER CONTROLLER 
TEMPERATURE INDICATING RECEIVER CONTROLLER 
TEMPERATURE RECORDING RECEIVER CONTROLLER 


(TEMPERATURE RECORDING RECEIVER) 
2 PEN RECORDER COOKER TEMPERATURE 
& PRODUCT FLOW 





My 
OIVERTE 
ECONT 
GRADE 


PRODUCT 
out 





See this system demonstrated at the Canners Show — EXHIBIT SPACE C-14 
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WHETHER GENUINE OR IMITATION, you have your choice of two of the 


finest maple flavors ever offered, in 


FRITZBRO’ TRUE MAPLE CONCENTRATE 


a genuine maple flavor prepared under the Sale & Wilson Patent which provides the natural, unaltered 


flavor and aroma of mapie in convenient liquid form; and: 


FRITZBRO AROME’ MAPLE IMITATION 


a skillful combination of true maple flavor and other natural flavors to produce a strong characteristic 
imitation maple effect. These specialties may be used wherever the need is for fine, smooth maple effects 
and where solubility, convenience, economy and ease of handling are matters ‘of important consideration. 


These flavors are recommended for use in confectionery manufacture, baked goods, household flavors, 


ice creams, syrups and 
tobaccos. For free Flavor ’ 
Established 
Data Sheets describing 
these materials and/or - A 
. j 
working samples, write us 
& I PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 
on your letterhead indicat 
BRANCH OFFICES sad "STOCKS: Atlanta, Georgia, Boston, Massachusetts Chicago, Ulinois, Cincinnati 


Obs Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 


ing the use to which re 
Moutreal and Teronto, Canada and © Mexica, D. F, FACTORY: Clifton, N. | 


quested sample will be put 
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KEEPING UP WITH THE FIELD 





Technical News @ 


Washington Highlights * 


Economic 


Trends @ 


Labor Developments 





NRC Clears ‘Non-Calorics’ 


“There is no evidence that use of 
the non-nutritive sweeteners saccharin 
and cyclamate for dietary purposes is 
hazardous,” states National Research 
Council’s Food Protection Committee 
in a final report. 

Group began investigation of cycla- 
mate and saccharin as part of an 
NRC study of diatetic foods requested 
by the Food & Drug Administration 
During tests, humans were fed as 
much as 7g. of cyclamate per day 
(equivalent to 4-lb. of sugar), with no 
untoward effects observed. 


ATA Forms ‘Frozens’ Arm 


Special attention will be given 
frozen food industry shipping needs 
through establishment of a new divi- 
sion by the American Trucking Assn. 

Designated the Refrigerated Carrie: 
Div., and with Sidney Alterman, presi 
dent of Alterman Transport Lines, as 
chairman, the group will provide a 
central information agency. 

Main aims will be to develop im- 
proved mechanical equipment, devise 
better handling methods, and main- 
tain contact with frozen food 
men for fast solution of problem 


{ lose 


Plans Controls Conference 


Instrumentation in the food 
essing industry will receive particular 
coverage at a technical conference 
sponsored by Armour Research Foun 
dation at Illinois Institute of Tech 
nology in Chicago, January 25-26. 

Fourteen speakers will cover such 
subjects as automation techniques, fu 
ture trends in instrumentation, new 
measurement methods, a discussion of 
the tie-in between weighing instru 
ments and computers, and application 
of metal counting equipment for 
counting, inspecting, and control, 


proc 


Dairy, Juice Firm Join 


Formation of a new 
Halco Products Inc., 
and distribute fresh 
announced by H. P 
Boston 

The large New England 
joining Babijuice Corp. of Florida in 
the endeavor. A new plant in Orlando 
will handk Distribution 
begins this month, according to Hood 


company, 
to manufacture 
orange juice 1s 


Hood & Sons, 


dairy i 


proe essing. 
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Latest USDA Research Reveals 
Best Bread Freezing Methods 


New facts on bread freezing are 
coming to light, as a result of research 
now underway at USDA’s Western 
Utilization Research Branch (in co 
operation with the Refrigeration R« 
search Foundation). 

Best news to date is that frozen-and- 
thawed bread will not stale any faster 
than fresh, unfrozen bread—if freezing 
and thawing processes are carried out 
properly. 

Other findings show that air velocity 
and position of the loaf in the freezer 
are all important in preserving the un 
wrapped product. In freezing wrapped 
bread, temperature is the most im 
portant factor, 

Researchers say bread is best when 
frozen as soon as possibie after leaving 
ovens. Also, crumb firmness is affected 
by freezing time more than by the 
defrost period. 

lor long storage periods, bread 
should be held at not over 0 F., since 


crumb firming continues slowly at 
temperatures just below freezing. 

A strong, moisture vapor resistant 
wrapping material is essential, because 
packaging is subject to shrinking and 
increased strain during freezing. 

Defrosting involves a compromise 
in humidity, say the scientists. Exces 
' wrappers is 
such moisture, But it also 
a cle sirable fea 
greater 


sive condensation on 
caused by 
speeds defrosting rat 
ture—because moist air has 
heat-carrying capacity 
Present investigations into moisture 
frozen, and 
shed much light 
' 


CAINL Orage ina 


distribution in unfrozen, 
defrosted loave 
on eftects of fr 
eventual defrosting 

At present, it 1 that 
ture distribution in the frozen product 
is about the same as in a freshly baked 
loaf. Neither freezing nor thawing 
appear to disturb thi 


will 


known Hol 


distnibution 


balance 
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Discloses New-Type Can 


A new food can featuring aluminum 
coating and welded seams has been 
unveiled by American Can Co. 

So strong is this latest tinless con- 
tainer, says Dr. Randall Royce, man 
ager, Canco Atlantic Div. research 


New Packaging Eases Trail to 


U. S. Navy’s 1955-59 Antarctic research expedition will be bet 
exploration team, Contributing to their well-being is a variety 
powdered, and dehydrated foods. They are protected from the 50-below 


a special package composed of pouch paper (Riegel) co 


ated to an aluminum foil. 


1956 


South 


laboratories, that can walls will burst 
before welded seams separate 
Aluminum coating on both body 
and ends is more durable than tin, he 
continues, and cans are 
coated with special enamels to give 
canned 


insides of 


additional protection to the 
products, 


ter fed than any previous 


latest concentrated 


of the 
temperatures by 


sted with polyethylene and lamin 





More Pressure-Dispensed Foods to Come 
From Packaging, Sterilizing Advances 


] ood 
whipped 


limited to 
include 
semi-solid spreads, salad dressings, con 
diments, and W. Earl 
Graham, research Crown 
Cork & Seal Co. 

New advances in pressure packaging 
plus aseptic canning methods are keys 
that will unlock development of these 
non-refrigerated products 

Chief drawback is the fact that sen 
food mixed with 
the propellant. Mr. Graham suggests 


A rosols how 


cream—will soon 
SauCCS, Says 


Manager, 


sitive must not be 


an inner plastic bag to contain thi 
product and thus lick problem. If a 
non-permeable film is used and firmly 
sealed around valve, gas pressure will 
force product out without actually 
mixing with it. 

Some re-formulation will be neces 
sary, he indicates, particularly with 
very viscous foods. In some cases, 
stabilizing agents can insure preserva 
tion. On other products, aseptic can 
ning techniques, now perfected, will 
eliminate necessity of refrigeration. 





Quick-Freeze, Antibiotics 
Alter Slaughtering Outlook 


antibiotic into living 
animals—to produce meats pre-treated 
to delay spoilage—was detailed by Dr 
Le rhe rt G I uthe I, ha Pfizer & Co, 
it American Meat Institute 

Dr. Wilbur H. Milles 
I’. Bowman, American ¢ 
ketched application of an Aureomycin 


Inije chon of 


meeting 
Burton 
yanamid Co., 


and 


dip for preserving poultrs meat, and 
fish (for full stor ce p. 43 
l'o further change 


other pam l xp rt 


present picture, 
predict that pre 
quick-frozen meats will 
from 15 to 50% of the 
present market 


pa kage d, 
command 
market within 5 year 


¢ 


Robot Spots Tube Flaws 
s | he food 


better tubing now that Carpenter Steel Co., 
Union, N 


vice to work 


industry can count on even 


J., has put a new electrical de 
It automatically detects flaws 
tubing, and 


in austenitic stainless stecl 


will spot variations in chemical composi 


thickness, and outside and in 


Audio 


tule passes 


tion, wall 


side diametes visual signals alert 


operator as through tester 


184 


I'hese men declare wide distribution 
will cut costs of processing and han 
dling frozen product to less than that 
of fresh meat—thus offering possibility 
of lower well as increased 
convenience to consumers 


pri CS db 


Cuts Mushroom Diseases 


our common diseases that reduce 
yields and cause blotching and spot 
ting of mushroom crops can be con- 
trolled by simply chlorinating irrigating 
water, reports the USDA 

Just enough chlorine is added to 
provide 100 ppm. It will neither di: 
color mushrooms, nor leave any flavor 


And there are no toxic residues 


Sweeps Safety Competition 


Truck fleets of Southern Dairies, 
Inc., southeast Sealtest organization, 
have won three of the six Ist-place 
awards in the National Safety Fleet 
Contest. 

lurther, this Charlotte, N. C.- 
based company took three out of six 
2nd-place prizes. 

A total of 92 dairy truck fleets, 
adding up to over 10,000 
took part in the competition. 


vehicles, 


Frozen Fruit Sugar Role 
Probed By Oregon State 


Preservation of frozen fruit by 
sugar will be the object of continued 
research at Oregon State College 
Renewal of a $10,000 grant by Sugar 
Research Foundation, Inc., N. Y. C., 
supports the endeavor, 

Primary objectives, according to 
Dr. H. W. Schultz, OSC food 
technology head, are to determine 
how sugar protects fruit from air, 
what sugars do the job most effective 
ly, what methods are most practical, 
and what amount of sugar is neces 
sary, 

Cane, beet, and 


com sugars are 
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used in the investigations that are 
scheduled this year on strawberries, 
cherries, and peaches used in manu 
facturing preserves, ice cream flavors 
and toppings 


Sugar OK in Carton Juice 


As a result of Florida court action, 
producers of cartoned orange juice 
will be permitted to add sugar to 
their product and still label it “fresh”. 

Golden Gift, Inc., Deland, Fla., 
was recently granted a permanent in- 
junction barring the Florida Citrus 
Commission from applying a regula- 
tion prohibiting additives to chilled 
juices. 

Change was necessary, contended 
President Young of Golden Gift, be- 
cause at certain times in the season 
the Florida oranges do not contain 
enough sugar to meet required solid 
(sugar) standards of 10.5 Brix. 


Nation’s Canners Convene 


‘Themed by the 
1956 slogan “The 
Canning Indus- 
try’s Greatest 
Show on Earth”, 
the 49th Annual 
Exhibit of the 
Canning Machin 
ery & Supplies Or. L. G. MacDowell 
Assn. and the Na Wins Citation 
tional Canners Assn 
Atlanti 


convention gets 
underway in City, N. J., 
Jan. 18. 

Highlight of this event will be cere 
monies honoring the 50th anniversary 
of the first pure food and drug law 
Observances will mark NCA’s 
association with the regulatory mov 
ment since its earliest beginnings, 1 
ports George B. Morrill, Jr., NCA 
pr sident. 

Slated for distinction is Dr. Louis 
G. MacDowell, inventor of the frozen 
orange juice concentrate process. He 
will be presented with this year’ 
Forty-Niner Service Award, _ states 
M.R. Feeney, president of the special 
canners group 


close 


GMA Elects Officers 


Paul S. Willis was elected president 
of Grocery Manufacturers of America 
for his twenty-first consecutive term at 
the recent GMA annual convention 
in New York City 

Other officers appointed were: 
W. H. Vanderploeg, Kellogg Co., first 
v.-p.; Walter S. Shafer, Armour & Co., 
second v.-p.; Dan Gerber, Gerber Prod- 
ucts Co., third v.-p.; O. E. Jones, Swift 
& Co., secretary; and B. E. Snyder, 
R. B. Davis & Co., treasurer. 
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Serves Hot Soup 


Laiest addition to the coin operated serve- 


yourself line is this hot vending 
Vendo Co. and 
Unit helds 210, 8-oz. 
cans in three Heat 


controlled to deliver product at 150 F, 


Hors dOecuvres 


> Top executives last year failed to get 
hourly 


st up 
machine, developed by 
Campbell Soup Co, 


varieties, is thermo 





those for 
too many peopl 
better exe 


raises proportionate to 
Won't make 
Won't get you 


worke TS 
weep 
cither 


utives 


P At Lewisohn Stadium concerts, the 
Brahms, Beethoven, and Bach audiences 
prefer malt liquors to soft drinks. Appar- 
ently the “long-hairs” like to weep in 
their beer. 


S< hool ZOonCS 
warning on 


P» Motorists approaching 
often see signs with a “slow” 
the front and picture of a Coca-Cola 
bottle on the back. Here’s one kind of 
“commercial’”’ we could use more of 


P And likewise for Jomar signs telling 
weary drivers that the local police will 
serve them a free cup of coffee. But does 
this mean that some people don’t give a 
dime for their lives? 


> A new food delivery truck is fast enough 
for big-city expressways. It keeps the 
driver one car length ahead of death 


> Chlorophyll has dropped from the lime- 
light. Apparently too many claims for the 
deodorant needed deodorizing themselves. 


© A third sex—the neutral gender—is said 
to be increasing among the aged due to 
inadequate hormone secretion. Hope the 
geriatric dietitians can correct this during 
our generation 


> At the Canning Show in Atlantic City, 
exhibit aisles will be named after foods, 
like fruits and meat. You can see the 
whole show by following recipes for fruit 
salad and hash. 
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OUR12-PAGE (} 
CATALOG =“ 


We are one of 
the world’s 
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Rotary Dryers 
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Low-cost marking attachment pays for itself 
in weeks... saves thousands of every year 


Friction-driven ROLACODER 
markers do your marking auto- 
matically save cost of manual 
stencilling or stamping. Designed 
for easy do-it-yourself installation 
on existing conveyor lines, case- 
sealers, etc. They use quick- 
change rubber type or dies, hold 
8-hour ink supply 


Write for descriptive literature 


< ROLACODER twin-action markers 
. for imprinting codes and lot numbers 
on 2 or 4 sides of cases simultaneously 
.. without requiring cases to be turned. 


, ROLACODER single-side marker for 
accurate spot imprinting of brand 
names, varieties, code-dates, lot num- 
bers on cases, cartons, fibre drums, 
bags, etc. 


Automatic 


CODING, MARKING, 





ticks ADOLPH GOTTSCHO, INC. 
Dept.G, Hillside 5, N. 3. 


IMPRINTING 
MACHINES 


In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 





FLEXIBLE STEEL 
CONVEYOR BELTING 


A shot in the arm for every food handling operation 
from loading hopper to shipping, versatile La Porte conveyor belting 
gives top performance with minimum maintenance and repair. 
Rugged galvanized steel construction for longer service. 
Open mesh feature permits easier sterilizing with steam or scalding water— 
allows circulation of air or liquids around products in 
process ... and prevents fruits, vegetables and other products from rolling off. 
Stretch-free FLEXIBILITY climinates jump or slippage that wears 
belt edges and pulley stands, Provides perfectly flat, silk-smooth 
ride for containers empty or full. Choose La Porte 


for tops in performance 


UA PORTE | 


4 
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and dependability. 


Write TODAY for 


illustrated literature, prices. 


re ee oe Ce On © Ie 


/ 
/ BOX 124 


La Porte, Indiana 


FOOD 





ENGINEERING, 


“Cow-Injection” Seen Way 
To Cut Disease in Man 


A new  disease-prevention — plan 
for immunizing whole populations 
through use of “protective milk” is an 
of Minnesota research 
Peterson and Dr. Berry 


nounced by U 
rs Dr. W. E. 
Campbell 

Method 


disease-producing 


injection of 
virus and bacteria 
into milk-cow udders, Cattle react by 
manufacturing large quantities of ant: 
bodies, which are released into the 
milk. ‘These are not destroyed even 
when milk is pasteurized or dried. 
While stressing tremendous ammount 
of research still needed to make pro 
ess available to the public, investigator: 
tate that method would make it un 
necessary to vaccinate those humans 


involves 


who consume stipulated amounts of 
the protective milk. The immunity 
factors do not alter milk composition 
in any way, and no disease organisms 
ire introduced into the product. 


Wins Food Chemistry Prize 


Dr. Ralph M. Hixon, dean of Iowa 
State College graduate school, is first 
recipient of a new food chemistry 
iward given by the American Chemi 
cal Society’s Kansas City Section. 

He won the prize for outstanding 
work in starch chemistry. 

Ihe new award was established by 
Kenneth A. Spencer, president of 
Spencer Chemical Co., Kansas City 


QC, Instrument Courses 


Short courses in Quality Control 
by Statistical Methods are offered this 
year at: Georgia Institute of ‘Tech 
nology, Atlanta, Mar. 5-13; and U. of 
Illinois, Urbana, Mar. 19-29. 

Also slated is an Instrument Short 
Course at Los Angeles Harbor Junior 
College, Wilmington, Calif., Jan. 
26-27; and three OC conferences, 
scheduled by American Bottlers of 
Carbonated Beverages in Washington, 
D. C., Jan, 23-24, New Orleans, Jan 
30-31, and Chicago, Feb. 2-3. 


Speedier Cheese-Making 


A 10-20% time saving in the manu 
facture of cheese, cultured 
milk, and other dairy products using 
bacterial starters is foreseen as the re 
sult of a study at Oregon State College 

Here, amount of peptides—combina 
tions of amino acids—was found to 
vary widely in milk from 50 test 
cows. And this variation was shown 
to affect rapidity with which fresh 
whole milk grows lactic acid bacteria. 

Next step is to study effects of add 


cottage 
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ing inexpensive, commercially-manu 
factured milk peptides to whole milk 
in the manufacture of cultured prod 
ucts. 

If proved on an industrial 
findings could offer two major advan 
tages: General speed up in manufacture 
of cultured products, and greater uni 
formity in the fermentation process 


scale, 


Briefly . .. 


@ LABORATORIES in food processing 
plants for research, quality control and 
new product development have increased 
over 20% during the past 5 years, estimates 
J. O. Bengston, president, Chicago Appa 
ratus Co. 


@ TEN SCHOLARSHIPS, worth $60,000 
have been established by McGraw-Hill 
Publishing Co., announces Donald C 
McGraw, president. Intended for students 
in engineering, and other profes 
sions, grants will be administered by the 
National Merit Scholarship Corp 


cCicnce, 


@ MEAT CONSUMPTION, already high, 
has shot up 11% more this past fall, re- 
ports J. A. Logan, president, National Assn. 
of Food Chains. 


@ FROZEN PEACH PACK is _ largest 
since 1946, says National Assn. of Frozen 
Food Packers. Even with the southern 
pack virtually wiped out, preliminary fig 
ures put '55 processing at 46,900,000 Ib 
—29% higher than 1954 (36,380,000 Tb.) 


@ MAINE’S SARDINE PACK is smallest 
in 15 years, says Fish & Wildlife Service, 
and will amount to no more than 1,230,- 
000 standard cases when all figures are. in. 


@® MECHANICAL REFRIGERATION 
railroad cars are multiplying. Pacific Fruit 
Express plans construction of 200 more 
of the super reefers, which will bring its 
fleet of such cars to 712, announces K. V 
Plummer, company v.-p. and general mgr 


Action on Standards 


Following actions have been taken 


by Agricultural Marketing Service 
(AMS) and Food & Drug Administra 
tion (FDA) on U. S. Standards and 
allowable tolerances of various pesti 
cides on raw agricultural commodities 
References are to Federal Register. 

Grape juice, frozen concentrate, 
AMS proposed U. S. Grade Standard 
F.R. Dec. 6, p. 8962 

Sweet cherries, AMS proposed 1 
vision U, §. Standards, F.R. Dec. 8 
p 9017 

Orange juice, AMS pro 
Standard 


canned 
posed revision U. §. Grad 
PLR 9018 
Grapefruit juice, dehydrated 
proposed U.S. Grade Standard 


Dec. 8, p. 9020. 


Dec. 8, p 
AMS 
BR 
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New Concept for Preserving Meats 


One way in which storage life of fresh me 
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Carcass __ beet, \MS __ proposed 
amended U. S. Grade Standards, F.R 
Nov. 15, p. 8477 
Food colors, FDA decertification of 
Kh D&C Orange No. 1, FD&C Orang 
No. 2, FD&C Red No. 32, effective 
Keb. 14, F.R. Nov. 16 p $492 
Antibiotics as food additives, KDA 
policy statement, F'.R. Nov, 30, p 
la} 6, 
antibiotic, DA toler 
ed poultry, F.R 


Aureomycin 
dances for use On dr 
Nov. 30, p. 8776. 

Shell eggs, AMS proposed amend 
ment of U. §. Grade Standards, P’.R 
Dec. 3, p. 8933. 

On beans, broccoli, brussel sprouts 
horse 
mush 


cabbage, cauliflower, collards 
radish, kale, kohlrabi, lettuce 
radish, 
exemption 


VR. Nov 


mustard ruta 
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rooms greens 
from 
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Insecti 
On celery and tomatoes 
FR. Nov. 29, p. 5745 
On appl s, peaches 
plums, of 
zenesulfonate 


ie toleran ( 
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pears, citrus and 
chloropheny], chloroben 
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Keep your product on the move 


PROCESS 
BELTS 


You can combine proc- 
essing and product 
movement, whether it 
be doughnuts or dog 
biscuits, pickled beets 
or fried fish, potato 
chips or frozen rabbit, 
Ashworth can help 
make savings in 
production. 


WRITE FOR 


ASHWORTH BROS., INC. Oia 


IN HESTER VIRGIN 


Sales 
Engineers 








Carries the entire cooling load at the great new West Side Plant of the 
Detroit Creamery Co., handling 
30,000 gallons of milk daily. 

Here five Frick ECLIPSE" compres- 
sors make 60,000 pounds of ice at 
night for chilling water, cool two huge 
milk storage rooms, and refrigerate 
five cold-wall storage tanks. Installa- 
tion by the Michigan Ice Machine Co., 
Frick Distributors at Detroit. 

Frick refrigerating, ice making, air 
conditioning or quick-freezing equip- 
ment can solve your cooling problems 
with equal efficiency. Let us quote on 

your needs. Write 


Five Frick ““ECLIPSE'’ Compressors EK 
at Detroit Creamery Co 2. 
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Automatic Palletizer 
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to the rear. They advance on the 
primary conveyor to a keg-alternating 
control that shunts every other barrel 
to the secondary. Latter carries them 
around a 180-deg. return bend so that 
tap holes on all barrels face outward 
as they go to the palletizer 

The keg-alternating mechanism con 
ists of a deflecting arm controlled by 
a 4-way valve. This valve is actuated 
by a solenoid through a limit switch. 
In its closed position, the deflector per- 
mits a keg to travel straight through 
on the primary conveyor. Then this 
keg contacts a limit switch that opens 
the arm. 

Thus, the next barrel is shunted to 
the secondary conveyor by the ex 
tended deflector. In transferring, it 
depresses a pivot plate that actuates 
another limit switch to retract the 
arm. The succeeding keg then pro 
ceeds along the primary conveyor to 
repeat the cycle 


Barrel Transfer 


Ihe primary conveyor feeds directly 
into a keg-transfer unit. Meanwhile, 
the secondary returns shunted kegs 
(via the 180-deg. bend) to a second 
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STEEL 


Every Kind 


Quick Delivery 


Plates, Structurals, 
Bars, Sheets, Tubes, etc. 
Carbon, Alloy, Stainless 
Steels, Babbitt Metal. 


RYERSON 


Joseph T. Ryerson & Son, Inc. Plants: 

New York, Boston, Philadelphia, Char- 

lotte, Detroit, Cincinneti, Cleveland, 

Pittsburgh, Buffalo, Milwaukee, Chicago, 

St. Louis, Seattle, Spokane, Los Angeles 
Sen Francisco 
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transfer unit of the _palletizer 

At this point, barrels are in posi- 
tion for transfer to the accumulation 
skids, which are at right angles to the 
conveyors. 

Transfer is accomplished by a unit 
that carries each barrel from the keg 
chain across two half-round tracks, 
one stationary, the other retractable. 
The latter is held in its upper position 
until the unit completes its forward 
stroke, then is lowered to place the 
keg gently on the skids. With weight 
of the keg removed, track returns to 
its upper position and carriage re 
tracts to receive the next barrel. 

Aided by overhead friction belts, 
transferred barrels roll toward retract- 
able stops at the reciprocating carriage. 
It is to be noted that tap ends of 
barrels still face outward. 

A loading cycle starts with the hy 
draulic piston in its lowest position, 
in which the piston table is below the 
base-pallet conveyor. As previous load 
leaves the machine, a base pallet is 
fed to the piston table, which then 
rises to loading height. 

A tier of four barrels is transferred 
from skids to pallet by the recipro- 
cating carriage, which forms an exten- 
sion of the skids at the same pitch. 
This unit bridges the gap across the 
pallet in its forward stroke. As barrel 
stops retract, four kegs roll along the 
carriage and position themselves above 
pallet cutouts. Barrels are seated in 
the cutouts as the carriage returns. 

Four overhead limit switches assure 
that all four kegs have been trans- 
ferred and are properly seated before 
the cycle continues. Unless each keg 
contacts its corresponding switch, the 
carriage does not return for the next 
tier of barrels. This safety device pre- 
vents jamming of the machine, which 
would occur if an intermediate pallet 
were subsequently placed on a base 
of less than four barrels, and loaded. 

With electric circuits closed, the 
piston lowers to receive an intermedi- 
ate pallet atop the four kegs on the 
base pallet. Then a second tier of four 
barrels is transferred onto the inter- 
mediate section. Piston again lowers 
to receive the third pallet load. 

A full pallet load leaves the unit on 
1 drag-chain conveyor and is trans 
ferred to another conveyor (at right 
angles), from which it is removed by 
fork truck and placed in refrigerated 
storage. Or, if required for immediate 
shipment, it continues on to the end 
of the conveyor and is loaded directly 
into a closed-body trailer by fork truck. 


Over-the-Road Trailers 


This brewery supplies its branch 
cle pots by a fleet of 18 lightweight 
tractors and 30 aluminum closed-body 
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trailers specially equipped for handling 
palletized loads. Of the 30 trailers, 23 
are tandem-axle units 33 ft. long, and 
7 are single-axle trailers 28 ft. long. 

Special equipment for handling 
palletized loads consists of two rigs of 
34-in.-dia. floor-mounted wheels. Each 
set has three rows of wheels, which 
extend the length of the truck body 
and are separated by a 3-in. plywood 
partition. 

The right-hand set of wheels are 
spaced 34 in. apart, while those on the 
left have 7-in. spacing. Partition is 
4 in. off center and toward the right. 
Therefore, rollers in the right-hand 


set are 4 in. closer than those on left. 

Purpose of this arrangement is to 
permit direct loading of 36x44-in. pal- 
lets by a fork truck operating at floor 
level. Pallets go in on the right side 
with their 44-in. dimension length- 
wise, and on the left with the 36-in. 
side lengthwise. In this way, 16 pal- 
lets fit on a 28-ft.-long body—9 on the 
left side and 7 on the right. 

In loading the truck, pallets are 
simply placed on rollers and pushed 
into position. In unloading, they are 
pulled from the rear and picked off 
by fork truck 


End (Resume reading on page 85) 





IN PACKAGING Cottage Cheese, 


Sour Cream, 


Potato Salad, Honey, 


Cream Cheese, Gelatine Salads 


You'll speed up production, save a fortune 
on labor costs, and have better, more 
sanitary packages, with fully automatic 
Anderson equipment, Use Model 34-F 

for any size or make of nesting round 


cup up to and including pints . 


.. Model 


34F-20 for sizes up to 32 ounces. 


DISPENSES — 
FILLS 

AND CAPS 
18-58 PER 





MINUTE 


Anderson equipment is preferred for simple opera- 
tion and dependable performance — proved by 


actual daily use in dairy and food plants 


Write for Bulletin 1-10 


ANDERSON BROS. MFG. CO. 
ROCKFORD, HLLINOIS 
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. with 40 YEARS BACKGROUND > 
will do YOUR pumping job BETTER 


FLO-CONTROL eliminates all pressure hazards. Ideal for vegetable products, fruit juices, 
jams, soups, meat products, glucose, chocolate, etc. 


BUMP PUMPS 


oe 


® 100% Siainless Steel pump 


® Sanitary Rotary Seal for 
long trouble-free life 


© Non-agitated, non-pulsating 
flow 


@ Only 2 moving parts in 
pumping chamber, easy to 
clean 


Dealers everywhere. Write for detailed information. 


BUMP PUMP COMPANY «+ LA CROSSE, WISCONSIN 
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Fischer & Porter now proudly offers 

a complete line of pressure instruments 

for one week shipment from stock. These 
accurate pressure instruments may be 
used to measure vacuum pressure or gauge 


pressure from absolute zero to 1,000 psig. 
INDICATING 
: PRESSURE 
rhe pressure elements are available in anaes 5 : TRANSMITTERS 


brass, 316 stainless steel, phosphor bronze and 
berryllium copper. Guaranteed accuracy of 

all instruments is 1% of full scale, with 
positive over-range and under-range protection 
built into each instrument. Recorders, 
recording controllers, indicators, indicating 
controllers and pneumatic transmitters are 
available for one week shipment. 


Lat why wait until an emergency demands 
fast delivery? Why not get to know the entire 





F&P instrument line better, now? A word 
from you will bring completely detailed 
information without obligation. 
RECORDING 
Fischer & Porter is in the instrument business CONTROLLERS 
to assist you. Doing it expertly and well 
has helped F&P grow. Get to know 
F&P better, call on F&P for a single 
instrument or a complete process 


instrumentation system. 


3316 COUNTY LINE ROAD, HATBORO, PENNA. 
PRESSURE 
RECORDERS 
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Recent Inventions 





PRODUCTS 


Meat-Coating Composition 
Comprising Emulsion of Bast 
ing Fat, Water, Gelatin, Wa 
ter-Soluble Cellulose Gum 

B. M. Shinn and W. H. Child: 
to Armour & Co.,, 
No. 2,721,142 


Chicago 
Oct. 18, 1955 


Dough Conditioner Consisting 
of Partially Hydrolyzed Carbo 
hydrates and Proteins—O. Sca 
lise, New York City No 
2,721,802. Oct 5, 1955 


Preservative Employing Edible 
Derivatives of Dehvdroaceti 
and Benzoic Acids—J. Winkler 
to Fumol Corp., New York 
City. No. 2,722,483. Nov. 1. 


Shirred Sausage Casing Com 
prising Compressed Cellulosic 
Material Having Concave 
‘6: Folds—J. R. Blizzard 
and jy. W. Firth, Chicago, and 
L. M. Wynkoop, Lyons, IIl., to 
lee-Pak, Inc. No. 2,723,201] 
Nov. 8, 1955 


Sour Cream by Pasteurizing 
Cream of 7-12% Fat, 2.6 
2.9% Protein, Homogenizing, 
Adding Lactic Acid Starter, 


Ripening to Whey Acidity of 
0.7-0.9%, Heating to 165 F., 
Separating Curd, Recombining 
With Whey to Raise Protein 
Content of Mixture to Above 
3%, Mixing, Heating to 145 
F., Homogenizing—R. A. Page, 
Evanston, and V, G, Lavalie, 
Chicago, to Kraft Foods Co., 
Chicago. No. 2,719,793. Oct 
+, 1955 


Quick-Cooking Rice by Heat 
ing Partially Hydrated Grains 
to Gelatinizing ‘Temperature in 
Absence of Excess Water—C 
E. Flynn, E. Patterson, and 
F. Hollis, Jr., Weehawken, 
N. J., to General Foods Corp., 
New York City. No. 2,720,- 
460. Oct. 11, 1955 


EQUIPMENT 


Container Decapping Tool 
Comprising Tubular Member, 
Expandable Chuck, Cam, 
Hook, Resilient Means—W. A 
Finley, Oaklyn, N. J., to Sup 
plee-Wills-Jones Milk Co., 
Philadelphia. No. 2,718,801 
Sept. 27, 1955. 


Moveable Meathook Having 
'rack Wheel, Axle, Depend 





~ —¢ 


9 . 











Continuous Unit Iee-Glazes Meat Surface 
It is 
engaged by extension (B) of overhead conveyor and moves 


Product enters continuous glazer on conveyor (A). 
along meat-supporting surface (C). Latter consists of two 
end sections below water level and an intermediate length 
kept in a freezing atmosphere. First glaze forms as wet 
meat traverses freezing section (D), then a second coat 
is applied as product exits along end section (E).—0. Gara- 
polo, Chicago, to Wilson & Co., Ine. No, 2,723,645. Nov. 


15, 1955. 





Bake-Pan Conveyor—~E. H 
Otto, Wayne County, Mich 
No. 2,718,855 Sept yy 1955 


ing Support, Weight-Respon 
sive Rail-Engaging Means, Ver- 
tically Slidable Hook, U-Shaped 
Member, Coil Spring~T. D 
Cacciatore, Tampa, Fla, No 
2,718,852 Sept 27, 1955 


Bin-Level Indicator Employing 
Cantilevered Cover Bracket, 
Axially Aligned Bearings, Stop 
Means, Lever Arm With Trun 
nion Shaft and Counterweight, 
Signal Device—J. R. Ray, San 


Oven Consisting of Combus 
tion and Baking Chambers, 
Water and Hot-Gas ‘Tubes, 





The “King Zeero” provides Ice Water 
(32°-34°) in Large Quantities at Low Cost 


Tons of ice are frozen on the extra heavy coils during 
the “off-peak” periods, ready for your disposal with- 
out handling when needed for quick cooling of food 
products. 
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The “King Zeero” is a combination ice accumulator 
and continuous water cooler. With our new HI-LOAD 
or extra HI-LOAD Coils on vertical models, addi- 
tional flash cooling capacity and faster ice making 
rates are obtained. 


“King Zeero’s” Patented Built-In Agitation obviates 
the necessity of a mechanical agitator. No moving 
parts to require servicing and expense. 


Only a relatively small compressor is needed. With 
the “King Zeero” you have LOWER POWER DE 
MAND CHARGE — LOWER MAINTENANCE - 
LOWER OPERATING COSTS LESS INVESTED 
CAPITAL. 

A size for every operation — large or small —~ capacities 
500 to 36,000 Ibs. in a single unit. Write for full informa- 
tion. 


“King Zeero” Model 2-E-612W installed outside of 
<+ Jones Dairy, Buffalo, N. Y. 


THE K/NGC ZEERO COMPANY 
4300-14 W. MONTROSE AVE., CHICAGO 41, ILL 
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Fischer & Porter now proudly offers 

a complete line of pressure instruments 

for one week shipment from stock. These 
accurate pressure instruments may be 
used to measure vacuum pressure or gauge 


pressure from absolute zero to 1,000 psig. 

INDICATING 
on ; ree, i PRESSURE 
Che pressure elements are available in a TRANSMITTERS 


brass, 316 stainless steel, phosphor bronze and ae ™ 
berryllium copper. Guaranteed accuracy of i. 
all instruments is 1% of full scale, with 
positive over-range and under-range protection 
built into each instrument. Recorders, 
recording controllers, indicators, indicating 
controllers and pneumatic transmitters are 
available for one week shipment. 


But why wait until an emergency demands 
fast delivery? Why not get to know the entire 





F&P instrument line better, now? A word 
from you will bring completely detailed 
information without obligation. Or A 
RECORDING 
Fischer & Porter is in the instrument business CONTROLLERS 
to assist you. Doing it expertly and well 

has helped F&P grow. Get to know 

F&P better, call on F&P for a single 

instrument or a complete process 


instrumentation system, 


Fp FISCHER & PORTER CO. 


3316 COUNTY LINE ROAD, HATBORO, PENNA. 


PRESSURE 


LAl0s4 RECORDERS 
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Recent Inventions 





PRODUCTS 


Meat-Coating Composition 
Comprising Emulsion of Bast 
ing Fat, Water, Gelatin, Wa 
ter-Soluble Cellulose Gum 

B. M. Shinn and W. H. Childs 
to Armour & Co., Chicago 
No. 2,721,142. Oct. 18, 1955 


Dough Conditioner Consisting 
of Partially Hydrolyzed Carbo 
hydrates and Proteins—O. Sca 
lise, New York City No 
2,721,802. Oct. 25, 1955 

Preservative Employing Edibl 
Derivatives of Dehydroaceti 
and Benzoic Acids—}. Winkler 
to Fumol Corp., New York 
City. No. 2,72 Nov. 1. 


Shirred Sausage Casing Com 
prising Compressed Cellulosic 
Material Having Concave 
Wested Folds—J. R. Blizzard 
and J, W. Firth, Chicago, and 
L. M. Wynkoop, Lyons, Ill., to 
l'ee-Pak, Inc. No. 2,723,201 
Nov. 8, 1955 


Sour Cream by Pasteurizing 
Cream of 7-12% Fat, 2.6- 
2.9% Protein, Homogenizing, 
Auding Lactic Acid Starter, 


Ripening to Whey Acidity of 
0.7-0.9%, Heating to 165 F.,, 
Separating Curd, Recombining 
With Whey to Raise Protein 
Content of Mixture to Above 
3%, Mixing, Heating to 145 
F., Homogenizing—R. A. Page, 
Evanston, and V. G. Lavalie, 
Chicago, to Kraft Foods Co., 
Chicago. No. 2,719,793. Oct 
+, 1955 


Quick-Cooking Rice by Heat 
ing Partially Hydrated Grains 
to Gelatinizing ‘Temperature in 
Absence of Excess Water—C 
E. Flynn, E. Patterson, and 
F. Hollis, Jr., Weehawken, 
N. J., to General Foods Corp., 
New York City. No. 2,729,- 
460. Oct. 11, 1955. 


EQUIPMENT 


Container Decapping Tool 
Comprising ‘Tubular Member, 
Expandable Chuck, Cam, 
Hook, Resilient Means—~W. A 
Finley, Oaklyn, N. J., to Sup 
plee-Wills-Jones Milk Co., 
Philadelphia. No. 2,718,801 
Sept. 27, 1955. 


Moveable Meathook 
Track Wheel, Axle, 
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Continuous Unit Ice-Glazes Meat Surface 

It is 
engaged by extension (B) of overhead conveyor and moves 
(C). 
end sections below water level and an intermediate length 


Product enters continuous glazer on conveyor (A). 


along meat-supporting surface Latter consists of two 


kept in a freezing atmosphere. First glaze forms as wet 
(D), then a second coat 
is applied as product exits along end section (E).—O. Gara- 
polo, Chicago, to Wilson & Co., No, 2,723,645. 


15, 1955. 


meat traverses freezing section 


Ine. Nov. 





Bake-Pan Conveyor—FE. H 
Otto, Wayne County, Mich 
No. 2,718,855 Sept 27, 1955 


ing Support, Weight Respon 
sive Rail-Engaging Means, Ver- 
tically Slidable Hook, U-Shaped 
Member, Coil Spring~T. D 
Cacciatore, Tampa, Fla. No 
2,718,852. Sept. 27, 1955 


Bin-Level Indicator Employing 
Cantilevered Cover Bracket, 
Axially Aligned Bearings, Stop 
Means, Lever Arm With Trun 
nion Shaft and Counterweight, 
Signal Device—J. RK, Ray, San 


Oven Consisting of Combus 
tion and Baking Chambers, 
Water and Hot-Gas Tubes, 





FOOD 


The “King Zeero” provides Ice Water 
(32: 34°) in Lange Quantities at Low Cost 


ama i, BS 


ENGINEERING, 


JANUARY, 1956 


Tons of ice are frozen on the extra heavy coils during 
the “off-peak” periods, ready for your disposal with- 
out handling when needed for quick cooling of food 
products. 


The “King Zeero” is a combination ice accumulator 
and continuous water cooler. With our new HI-LOAD 
or extra HI-LOAD Coils on vertical models, addi 
tional flash cooling capacity and faster ice making 
rates are obtained. 


“King Zeero’s” Patented Built-In Agitation obviates 
the necessity of a mechanical agitator. No moving 
parts to require servicing and expense. 


Only a relatively small compressor is needed. With 
the “King Zeero” you have LOWER POWER DE- 
MAND CHARGE — LOWER MAINTENANCE - 
LOWER OPERATING COSTS LESS INVESTED 
CAPITAL. 

A size for every operation — large or small —~ capacities 
500 to 36,000 Ibs. in a single unit. Write for full informa- 
tion, 


“King Zeero” Model 2-£-612W installed outside of 
< Jones Dairy, Buffalo, N. Y. 


THE K/NC ZEERO COMPANY 
4300-14 W. MONTROSE AVE., CHICAGO. 41,- ILL 
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oe 3 A $6,000,000 plant of the 
age Hercules Powder Co “uw 
- being built here at 
4, “al yuisi Mo 
a r-~. a 
Mey 
a P 
My 4. 
"- 


, 


Let MISSOURI 


tailor-make 
a better plant for you 


. «+ in one of 229 locations: 





Seventeen cities now stand ready to build a plant to your 
specifications and lease it to you on a long term lease 
Over 80 are also setting up industrial corporations. And 
in these cities and many others, 132 industrial buildings, 
listed in the Fall Quarterly Missouri Plant Report, offer 
outstanding opportunities. Study these offerings 


17 CITIES READY TO BUILD FOR YOU 


IDEAL FOR LIGHT INDUSTRY including food processing 
11,815 has $150,000 and 3 sites from 18 to 290 acres 
transportation. Available labor in area about 40,000 
CITY OF 78,586 has $200,000 industrial funds available, plus other 
sources. Sites from 7 to 185 acres, zoned for industry, with 
ample utilities and transportation. A top livestock market and 
distribution center 

$150,000 TO BUILD PROCESSING or light manufacturing plant 
County seat town of 4,500 in diversified farming area. Labor 
pool of 6,400 in county. Good transportation, utilities 


Town of 
Excellent 


The three cities listed are typical of the 17 in which 
development corporations are already set up. Or 
take your choice of 132 buildings now available 
samples listed belou 


132 BUILDINGS AVAILABLE NOW: 


41,360 sq. ft 


aggressive town 


One-story masonry and steel building in small 
Railroad siding. Sale or lease 


Opportunity in distribution center, 50,000 sq. ft., 5 story brick and 
concrete fireproof building, formerly a warehouse. On railroad 
siding 
Small Missouri town has I-story tile and brick building with 4,428 
aq. ft., previously used for glove factory. Many skilled workers 
in labor pool. Rent 


Lease 


FIND OUT NOW, how these Missouri cities, aided 
by the Missouri Division of Resources and Develop 
ment, can tailor-make a plant for you—either by 
building such a plant or helping you select and 
utilize presently-built facilities 


PHONE COLLECT or write today 
Lisle Jeffrey, Industrial Engineer 
Missouri Division of Resources and 

Development, Dept. A694 
Phone—Jefferson City 6-7185 
Jefferson City, Missouri 
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Jose, Calif. No 


Sept 27, 1955. 


2,718,867. 


Grain Cleaner and Separator 
Including Blower, Wind ‘Tun 
nel, Screen, Normally Vertical 
Kotatable Baffle—H. T. Potter 
to D. R. Potter, Leonardsburg, 
Ohio, No. 2,718,967. Sept. 
27 , 1955 


Centrifugal Separator Bowl 
Having Nozzles for Continu 
ous Solids Discharge—G. J 
Strezynski, Poughkeepsie, N. 
Y., to De Laval Separator Co., 
New York City. No. 2,719,- 
003. Sept. 27, 1955. 


Vegetable Mixer and Breaker 
Comprising Hoppers, Continu- 
ous Metering and Feed Means, 
Agitator, Breaker Including 
Casing With Stationary Fin 
gers, Rotatable Roll Having In 





Want more information on any 
of these recent patents—if so, 
you may obtain detailed printed 
copies by writing direct to the 
U. S. Patent Office, Washington, 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy. 





terspaced Fingers, Pivotally 
Mounted Grate, Bell-Crank 
Lever, Handle, Slotted Bottom 
Plate—A. S. Pearson, Exmore, 
Va., to John H. Dulany & Son, 
lruitland, Md. No. 2,719,030. 
Sept 27, 1955 


Olive-Processing Tank Having 
Lengthwise Central ‘Top Open- 
ing, Smooth-Surfaced Interior, 
Air Conduit, Longitudinally 
Spaced Air Inlets, Valve— 
W. H. Kagley, H. H. Wylie, 
and R. Webster, to Lindsay 
Ripe Olive Co., Lindsay, Calif. 
No. 2,719,477. Oct. 4, 1955. 


Continuous Sterilizer for 
Canned Foods Consisting of 
Housing Having ‘Tortuous Pas- 
sage, Pressurized Steam Cham- 
ber, U-Shaped Liquid Seals, 
Endless Conveyor, Container 
Carriers, Adapted for Rotation, 
Loading, Unloading Means— 
J. B. van der Winden, Amstel- 
veen, to Gebr. Stork & Co.'s 
Apparatenfabriek N. V., Am 
sterdam, Netherlands. No. 2, 
719,478. Oct. 4, 1955 


Pie Filling Machine With 
Shell Conveyor, Overhead Res 
ervoir, Depending Spouts, 
Valves, Means for Manually 
Actuating Valves Simultane 
ously—W, A. Amieri to T 
lonna, Worcester, Mass. No 
? 719,496. Oct. 4, 1955 


Fruit Stemmer Employing 
First Pair of Parallel, Oppo 
sitely Directed Rollers With 


FOOD 


ENGINEERING, 


Resilient Soft Friction Sur- 
faces, Drive Means, Second 
Pair With Hard Smooth Sur 
faces Spaced Between First 
Pair by Springs—B. T. Wood 
to Lindsay Kipe Olive Co., 
Lindsay, Calif. No 2,719,555. 
Oct. 4, 1955 


Olive Bottler Including Hori 
zontal Rotating Drum With 
Peripheral and Annular Side 
End Walls, Lifting Blades, 
Bottle Conveyor, Fruit Supply 
Chute—B. C. Eisenberg, 
Brooklyn, N. Y. No. 2,719, 
661. Oct. 4, 1955. 


Fruit, Vegetable Cleaner Con 
sisting of Frame, Horizontal 
Conveyor, Parallel Rotary 
Brushes—M. Salkin, Berkeley, 
Calif., to California Packing 
Corp., San Francisco. No 
2,719,993. Oct. 11, 1955. 


Fish-Dressing ‘Tool Employing 
Opposed Pincers, Integrally 
Attached Knife Edge, ‘Tension 
Spring, Brackets—E. S.. Hob, 
son, Cleveland, Minn. ‘No 
2,720,001. Oct. 11, 1955 


Juice Machine Having Crush 
ing Chamber, Access Aperture 
Jaws, Power Means, Washing 
Manifold—W ] Kammer, 
Wenatchee, Wash. No 2,720, 
161. Oct. 11, 1955 


Slicer for Semi-Soft Materia] 
Comprising Feed Hopper 
Conveyor, Cutting Member, 
Synchronizing Means—A. E 
Hoag, Jersey City, to June 
Dairy Products Co., New York 
City. No. 2,720,233. Oct 
11, 1955 


Gravity-Feed Chute for Con 
tainers Including Inlet, Inter 
mediate, Outlet Sections, Pivot 
ally Connected Knee Joints, 
Bars~H. W. Madden, Han 
over, Ind. No, 2,720,302. Oct 
11, 1955 


Smoke-Arresting Unit With 
Conveying Duct, V-Shaped 
Water Tank, Deflector Par 
tition, Spray Nozzles, Indu 
tion Assembly—G.  Bungas, 
Pittsburgh Nos. 2,720,385 
386. Oct. 11, 1955 


Splitting Peg for Separating 
Membranes of Animal Intes 
tines Employing Equally 
Spaced Cutters, Centering 
Member, Curved Guides—O 
H. Valentine, and J. J. Goral 
czyk, Chicago, and R. W 
Bergman, Joliet, Ill., to Ethi 
con, Inc. No. 2,720,678. Oct 
18. 1955 


Apparatus fer Cutting Test 
Specimen of Potato for Mois- 
ture Determination—L. S. Hel 
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ler, Boise, Ida 
Oct. 18, 1955 


No. 2,720,901. 


Flavor-Volatiles Recovery Unit 
Comprising Condenser, Bot 
tom Warming Chamber, 
Flavor and Gaseous-Nitrogen 
Ports, Refrigerant Jacket, Vi- 
brator—E. R. Beu, Church 
ville, N. Y. No. 2,720,936 
Oct. 18, 1955 


Conveyor-Chain Lubricator 
Consisting of Tank, Vertical 
Baffle Defining Float and Soap- 
Solution Basins, Float Valve, 
Contact Wheels Having Peri 
pheral Absorbent Material—E 
C. Carson, to Knudsen Cream 
ery Co. of California, Los An- 
geles. No. 2,720,941. Oct. 18, 
1955 


PROCESSES 


Preserving Partially-Used Oxi- 
dizable Material in Sealable 
Container by Incorporating 
Oxygen - Absorbing Substance 
in Headspace—J. M. Ellis, La- 
fayette, Calif. No. 2,719,660 
Oct. 4, 1955 


Conditioning Starch for En 
zymic Conversion by Mixing 
Aqueous Starch Slurry With 
Monocalcium Phosphate, Fil 
tering, Drying—W. R. Fetzer 
and R. M. Hamilton to Clin 
ton Foods, Inc., Clinton, Iowa 


No, 2,720,465. Oct. 11, 1955 


Extracting Sodium Vanillinate 
rom Aqueous Liquor by Mix 
ing With Aqueous Propanol, 
Separating Phases, Recovering 

C. C. Bryan, Seattle, to Mon 
santo Chemical Co., St 
No. 2,721,221] 
1955 


Louis 


Oct 18, 


Blending Immiscible Fatty ‘T'ri 
glycerides by Mixing in Pres 
ence of Rice Oil—W. W. Ginn 
to Vejin, Inc., Cincinnati. No 
2,721,803. Oct. 25, 1955 


Stabilizing Fatty Material by 
Adding NDGA Plus 2,4,6 
Trialkylphenol—R, H. Rosen 
wald, Western Springs, to Uni 
versal Oil Products Co., Des 
Plaines, Ill. No. 2,721,804 
Oct. 25, 1955 


Refining Low-Grade Fats by 
Washing With Aqueous Caus 
tic Alkali, Distilling—N. Matti 
kow and D. Perlman, New 
York City, to B. Clayton. No 
2,721,872. Oct. 25, 1955 


Producing Condiment by Ex 
tracting Incompletely Burned 
Ve gC table Matter by High 
Voltage Precipitation, Collect 
ing on Cold Surface Covered 
With Deflavored Oil, Mixing 


FOOD ENGINEERING, 


With Usual Sauce Ingredients 
—A. W. Betts, West New 
York, to Smoked Foods Re 
search Institute, Inc., Palisades 
Park, N. J 

Nov. 1, 1955 


PACKAGING 


Heat Sealer for Thermoplastic 
Sheets Employing Cooperating 
Pressure Members, Heating 
Element, ‘Thermostatic Con- 
trols—E. B. Gardner, Willis- 
ton Park, N. Y., Emhart Mfg 
Co. No. 2,719,567. Oct. 4 


Fiber Drum Consisting of 
‘Tubular Body of Geaetesdy 
Wound Laminated Layers, 
Bottom Closure, Upper Metal 
Binding Strip, Severable Sheath 
—R. D. Minteer, Webster 
Groves, and L. B. Leighton, 
Clayton, Mo., to Greif Bros. 
Cooperage Corp., Delaware, 
Ohio. No. 2,719,662. Oct. 4 


Carton Former Having Con 
veyor, Devices for Distending 
and Setting Up Carton Side 
Walls, Rotating Folding Mech 
anism,—W. H. Inman to 
Bloomer Bros. Co., Newark, 
N. Y. No. 2,720,143. Oct. 11 


Vacuum-Filling of Fine Pow- 
ders by Passing Product 
I'hrough Successive Evacuated 
Zones, Weighing, Transferring 
to Container by Pressure Differ 
ential—C, I. Carter, Danville, 
i. Ne, 2,720,375.. Oct, 13, 


1955, 


Solids-Packing Machine Com- 
prising Frame-Mounted Hop- 
per, Pivoted W eighing Beam 
and Frame, Container Support, 
Nozzle, Screw Conveyor, Syn 
chronizing Means—E. A Ker 
ler to E, D, Coddington Mfg 
Co., Milwaukee. No. 2,720, 
377. Oct. 11, 1955. 


Automatic Carton Feeder Con 
sisting of Blank Magazine, Al 
ternately Operable Parallel 
Pushers, Oscillatory Shaft, 
Arms—J. L. Ferguson to J. L 
Ferguson Co., Joliet, Ill. No 
2,720,394. Oct. 11, 1955. 


Bag Opener Comprising Multi 
Sided Pyramidal Member With 
Upstanding Point, Radial Fins 
Having Oblique Cutting Edges 
P. A. Coffman, Jr., Cranston, 
R. I., to B-I-F Industries. No 
2,720,698. Oct. 18, 1955 


Label Feeder Employing Mov 
able Finger, Guide Plat 
Roller, Synchronizing Means 

B. A. Arvidson, Villa Park, Il 

to Miller Wrapping & Sealing 
Machine Co., Chicago. No 
2,720,994. Oct. 18, 1955 
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BARRETT 


BRAND 


Anhydrous Ammonia 


LOOK 
for the 
Green Cap! 


The name “Barrett” Brand is so 
well established by long usage and 
high quality that it actually means 
Anhydrous Ammonia. 


Barrett Brand Anhydrous Ammo- 
nia means high purity—minimum 
99.95%, pure... it means dryness 
free of water .. . it means sure valve 
operation at all times . . . it means 
fast, prompt delivery wherever and 
whenever you need it. 


Barrett Brand Anhydrous Ammo- 
nia means it’s the one refrigerant 
you can always rely upon—from a 
lecal dealer you can depend on. 


Order Barrett Brand Anhydrous 
Ammonia today, in 150-, 100- or 50- 
lb. cylinders. Your local dealer is 
the man to call too if you want 
larger quantities, such as tank cars 
or tank trucks. Call him today, 





First in Ammonia Since 1890 


NITROGEN DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 
Hopewell, Va. * trenton, Ohie * Orenge, Tex. * Omaha, Neb. 
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Antibiotic Introduced As Spoilage Inhibitor 


For Fresh Poultry 
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Men & Companies 





Arnold L. van Ameringen, (left) former president, has been 
elected to the newly-created post of chairman of the board of 


van Ameringen-Haebler, Ine., 
been upped 


to president and chief exe« 


while Charles Walker, Jr. has 


utive officer 








Industry 


A. D. Adler Ltd., London con 
fectioner, is 
plant in Bay 


erecting a modern 
Rob 


one-story 
erts, Nfld. 
Borden Co. lias 
that it has acquired the capi 
tal stock of American Resi 
nous Chemicals Corp., Pea 
body, Mass.,and Reslac Chemi- 
cals, Inc., Chicago 


announced 


B. C. Sugar Refining Co., Ltd., 


Vancouver, will begin 


36,000 aq. ft 


con 
struction of 
warehouse and unloading dock 
million 


$1.5 


as part of its 
modernization program 


California Packing Corp., San 
Francisco, plans to open it 
new can manufacturing plant 
in Toppenish, Wash., this 
summer, 


Chemical Salt Production Co. 
formed in Great 


Utah a 


been 


Lake 


has 
Salt 
ow ned 
Electrochemical 
Falls, and Penna. 
Co., Philadelphia. 


jointly 
subsidiary of Hooker 
Co., Niagara 
Salt Mfg. 


has announced 
9 months of 


Coca-Cola Co. 
first 


D5 equalled $5.39 per common 


income tor 


share, 8.4% above ’54 

Consolidated Foods Corp, has 
acquired Omaha Cold Storage 
Co. through exchange of stock 


Continental Baking Co. ha 
com pleted its acquisition of 
business and 
Morton Packing Co., 


ville, Ky 


properties ot 
Louis 


Duffy-Mott Co. has 
plants in \ 
Ravena, N. ¥ 


oorhees 


ten porarily 
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Frozen 
constructin il 


Ferguson-Langfield 
Foods Inc. is 
S1TRO000 


freezer storage dit 


tribution base in San Ia 


dro, Calif. 


Foremost Dairies, Inc. has ex 


ercised its option to aequire 
Western Condensing Co., Pet 
Calif 
change of 1.2 


most Tor 


through ex 
Fore 


hare 


aluma 
shares of 
each Western 
Garden City Co., only 
in Kansas, ha 
to Holly Sugar 
Corp., Colorado Spring 


Processor 


its properth . 


General Foods’ Maxwell House 
Div. will 
tion to ite 
plant 


eonstruct an add 
Hoboken N j 


ce. 


addition 


Gioia Macaroni 
building an 


Buffalo, N. Y. plant 


W. Grant Horsey i 
newly-formed Shirriff 
Horsey Corp Lid., an 
national tow it 
three 
trie Company is the result 
of a merger of Shirriffs Lt 
and J, Willian 


Plant ¢ ity, Fla 


president 
inter 


vith plants coun 


ol foronto 


Horsey ( orp 
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WHERE FOODS ARE 


Piocesded. 


IN| A REVOLVING AGITATING CAGE! 





OTHER 

BERLIN 
CHAPMAN 
EQUIPMENT 


Vertical Retorts 
Brine and Pulp Tanks 
Belt Conveyors 
Shoker Graders 


Rod De-watering Reel 
Rotary Washers 
Scalders 

Blanchers 


Separators 


Special Machinery for 
Food Processing 





To obtain better retention of flavor, 
color, and vitamins, the BERLIN 
CHAPMAN Sterilizer is widely used 
by the largest packers of food in 
the United States .. . originally de- 
signed for evaporated milk, hun- 
dreds of these machines that have 
been in use for over twenty-five 
yeors are still performing satisfac- 
torlly. Usually set up in a battery of 
4 or 5 for one line of food at 120 
cans per minute ... made in three 
sizes to hold thirty, twenty, or fif- 
teen cases of tall cans... equipped 
with one cage, one cage truck and 
one set of 96 trays... all shells 
are tested to 40 ibs, hydraulic pres- 
sure for working pressures up to 20 
Ibs. Also ASME code stamping. 


In operation, the cans are placed in 
the revolving cage so that they will 
agitate end-over-end continuously 
during the cooking period. Cans are 
first pressure-cooled after cooking, 
then cooled to atmospheric pres- 
sure, all in the sterilizer. The cage 
revolves siowly at a rate of 16 
r.p.m., but the speed of cage may 
be as low as 5 r.p.m. 


Write today for complete informa- 
tlon and recommendations of size 
sterilizer to meet your plant re- 
quirements. if you do not have the 
latest complete BERLIN CHAPMAN 
catalog on food processing machin- 
ery, ask for a copy of if alse. 


BERLIN CHAPMAN co. 
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MARLEY 


Double-Flow 
Aquatower 


There is absolutely nothing like the 
Marley Double-Flow Aquatower in the in- 
termediate capacity cooling tower field. 


The name iteelf indicates the design and performance 
characteristics that make the Double-Flow Aquatower 
Marley “Double-Flow” 
the use of patented Marley Double-Flow teatures de- 


another exclusive denotes 
veloped for Marley industrial cross-flow towers. 
“Aquatower” suggests the trim appearance, low sil- 
houette and compact design that is characteristic of 
Marley's famous packaged towers. 


Years ahead in design when introduced several years 
ago, the Double-Flow Aquatower gained immediate 
professional acceptance Engineers were pleased with 
its high performance . architects praised its low- 
silhouette . . contractors appreciated the ease with 


which these towers can be constructed. 


Today Double-Flow Aquatowers completely cover 
the water cooling front for intermediate capacity 
services. They are available in wood or steel struc- 
ture with asbestos cement board casing and in single 
or multi-cell arrangements, Marley Application Engi- 
neers in any of 55 cities will gladly help you deter- 
mine the sizes and models that meet your exact re- 
quirements. 


The Marley Company 


Kansas City, Missouri 
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Dr. Maurice Kinsey has been 
named vice-president in 
charge of plant operations for 
lee-Pak, Inc 


, Chicago 





Goebel Brewing Co. has su 
pended operations at its Oal 


land, Calit., brewery 


Lady’s Choice Foods has a 
quired the Rudolph Stenzel 
Pickle Co. in San Leandro, 
Call 


Mary Sue Candies, Inc., Balti 
more, Md., is erecting a one 
tory plant 


Minute Maid Corp. has an 
nounced that sales of its fiscal 
year (ending Oct. 31) totaled 
over $100 million 


Mogen David Wine Corp. has 
plant facili 
ties, increasing its capacity 


purchased new 
ver 300% 


National Starch Prod. Inc. has 
opened a new plant for manu 
facture of solvent adhesive 

at Plainfield, N. J 


Neumann-Buslee 
Inc., essential oil 


& Wolfe, 
producer, 
has expanded, doubling it 


facilities 


Pepsi-Cola Co, has begun con 


struction of a $2 million plant 
in Montreal. 


Peter Fox Brewing Co. plans 
to move brewing operations 
from Chicago to Waukesha 


Wis. some time this month 


Riverside-Highgrove Citrus 
Assn. and Monte Vista Citrus 
Assn., major Sunkist packing 
houses, have announced thei 


ntention to merge. 


Southern Dairies has acquired 

tock of four new 
Cloverland Dairy Products 
Corp., New Orleans, Brook 
haven Creamery Co., Inc., 
Brookhaven, Miss., Magnolia 
Creamery Co., Inc., Magnolia, 
Miss., and White Ice Cream & 
Milk Co., Wilmington, N, ¢ 


firms 


Standard Brands Inc. will 
buy assets of Clinton Foods’ 


FOOD 


ENGINEERING, 


corn processing div., Clinton, 


Stokely-Van Camp, Inc., has 
increased its holding of capi 
tal stock of Capital City 
Products Co., and now owns 
10.81% of outstanding shares 


Totem Pole, Inc., Royal Oak, 
Mich., has been incorporated 
for $50,000 by Mildred Hund 
to process all types of food. 


United Fruit Co. opened a 
vew office in Houston, Texas 
the first of the year. 


Personnel 


John R. Beckett and Marco F. 
Hellman have been elected 
directors of S&W Fine Foods 
Inc., San Francisco, while 
Carl F. Roberts was elected 


vice president 


Holton Diamond has been ap 
pointed research director of 
Rich Products Corp., Buffalo. 


Dr. Albert Elder, director of 
Corn Products Refining Co., 
has been elected chairman of 
American Chemical Society’s 
Div. of Agricultural & Food 


Che mistry. 


Clarence Francis of General 
foods Corp has received the 
Annual Publie Service Award 
viven by the Advertising 


Council 


Margaret Gibson is new direc 
tor of experimental kitchen of 
Henningsen, Inc., 
Mo 


Springfield, 


Fred Hoover, Jr. has been ap 
pointed executive vice-presi- 
dent of Albers Milling Co., 
ubsidiary of Carnation Co., 
Los Angeles 

Edward Lewis has _ been 
elected president of Coca-Cola 
Bottling Co., N. Y. C., 
ing James Murray who has 
moved up to chairman of the 


BRUCE eed 


board, a new post 


Harlan Logan has been named 
v.-p. for personnel and public 
relations for General Foods 


{ orp 


Philip Rizzuto is new presi 
dent of Southland Frozen 
Foods, Ine 


Julius Ross, former president, 
has been elected chairman and 
chief executive officer of River 
Brand Rice Mills, Ine., New 
York. 


Homer Sheridan has been 
named a director of Consoli 


dated Foods Corp., ¢ hicago 
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Grover Steffen has been 
elected president of recently- 
organized Vinegar Institute. 


K. F. Wadsworth has 
elected board chairman of Ma 
ple Leaf Milling Co., Ltd. and 
C. E. Soward named president. 


been 


Roy Wooster, v.-p. of Borden 
Co., has been named a director 
of the firm 


Associated 
Industries 


American Can Co. has com 
pleted a $2 million addition 
to ita San Francisco plant. 


American Viscose Corp., Phil 
adelphia, has opened the first 
West Coast warehouse for 
storage and handling of cello 
phane, 


Arwell, Inc. has appointed 
James Blankmeyer staff sani- 
tation consultant. 


F. M. Ball & Co., Oakland, 
Calif., has elected Dr. Albert 
D. Schwaner president. 


Bemis Brs. Bag Co. has begun 
operation of its paper special- 
ty dept. 


Borg-Warner Corp. has an 
nounced an agreement to ac- 
quire Primor Products, Inc., 
Adrian, Mich. 


Continental Can Co, has 
elected Thomas Fogarty 
president effective Jan. 1. 


Cornell Paperboard Products 
Co. has Carton 
Craftsmen, Inc., Chicago. 


a quired 


Conoflow Corp., Philadelphia, 
stock-ex 
change agreement with Wal- 
worth Co. making it an oper 
ating subsidiary of Walworth. 


has announced a 


Dairypak Inc. has announced 
plans for a $1 million plant 
and office building in Olm 
sted Falls, Ohio, 


Dow Corning Corp. has elected 
William Decker to its board. 


Felton Chemical Co., Inc. 
brooklyn, is now producing 
true fruit flavor extracts. 


Fuller Co. has completed its 
new engineering building in 
Catasuqua, Penna. 


Elenora Chemical Corp. has 
elected Hans Wyman presi 
dent. 


Hudson Pulp & Paper Corp., 
New York, will begin produc- 
ing cups and containers this 


FOOD ENGINEERING, 


William A, Kilby has been ap- 
pointed president and general 
manager of Good Foods, Inc., 
Culver City, Calif. producer 
of cellophane and vacuum 
packed food specialties. 





year, and is considering con 
structing a $25 million news- 
print mill at Palatka, Fla. 


Koppers Co., Inc. Pittsburgh, 
Penna. has purchased 80% of 
Durethene Corp.’s common 
stock, 


Minnesota & Ontario Paper 
Co. has named Robert Faegre 
president and chief executive 
officer. 


Pacific Fruit Express Co. has 
plans to build 
refrigerator 


announced 
1,800 standard 
cars and 200 extra-large me 
chanically cooled units at es 
timated cost of $26 million. 


Raymond Bag Co., Middle 
town, Ohio, is now operating 
as a wholly owned subsidiary 
of Albemarle Paper Mfg. Co., 


Richmond, Va. 


St. Regis Paper Co. announces 
it is acquiring 100% capital 
stock of Gummed Products 
Co., Troy, Ohio, and Ajax Box 
Co. of Chicago, Til. 


Southwest Research Institute 
has added Dr. Brell Beadle to 
its staff as manager of bio 
chemistry research, 


White Cap Co., Chicago, IIL, 
has been acquired by Conti- 
nental Can Co. and will be 
operated as a subsidiary. 


Deaths 


Stanley Imanski, president of 
Bodyger Sausage Co.—Nov. 4 


P. Val. Kolb, 
Sterwin Chemicals, Inc., 
York.——Dee. 5. 


president of 
New 


Walter Wachowitz, Sr., presi- 
dent of Alloy Products Corp., 
Waukesha, Wis.—Nov. 7. 
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Lunch Ser 


... AND 


Clinton’s famous 
for service, too 


choice 
+ SANDWICH» ushroom 


m 
K CORNE ot renee or te4 
¢ fruit coe h 

c 


salad” 


9° 


y RAGES 
. wile — bottled ® 


Coffee — Te* 


“FOODS ENHANCED 


WITH 


CLINTON PRODUCTS 


FROM CORN: 


® CORN STARCH 
by CORN SYRUP 
REFINED CORN OIL 


If you don’t find what you want on the menu just 


ask 


from corn have been ser 


candy 


Clinton products 
bakers, 


makers for 


for it. From soup to dessert 


ving packer canners 


makers, brewers and ice cream 


years and years 


When a food processing 


problem calls for starche 


syrups or dextrose have Clinton give you a big 


serving of their technical service 


As 


a Clinton you'll join a clientele that 


includes some of the biggest food name 


‘regular’ 


promptne call 


in America lo insure 
on Clinton 


CLINTON FOODS INC. 


Corn Proces 


CLINTON [OWA 


ing Division 
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cooks up more 
cranberry sauce 
profits with 


Yarway Impulse Traps 


“Ocean Spray”’, a famous name in cranberry 
sauce and jelly, is now using Yarway Impulse, a famous 
name in steam traps, on jacketed cooking kettles at their 


Bordentown, N. J. plant. 
Result — greater cooking efficiency, less down-time, and a 


bigger batch of profits. 

Look at this list of advantages found in the YARWayY 
Impulse Steam Trap. See if your trapping installations 
would benefit from them: 

@ Quick heat-up and even temperatures of equipment 

@ Good for all pressures without change of valve or seat 

@ Small size—light weight 

@ Only one moving part e 
@ Stainless steel—minimum maintenance 

@ Won't freeze up 

@ A complete line of sizes and types for every 


requirement 
@ Immediately available from over 270 \ \} 
industrial Distributors \ 


Write today for free Trap Catalog and Trap Selector. 


YARNALL-WARING COMPANY 
127 Mermaid Avenue, Philadelphia 18, Pa. 


IMPULSE STEAM TRAP 


OVER 1,000,000 YARWAY IMPULSE STEAM TRAPS USED 
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Just Off the Press 





New Catalogs and Bulletins 


from manufacturers of equipment and supplies 
—Free For The Asking — 


PLANT ENGINEERING 


Low-Cost Tube Fittings 
Consider idvantage of using 
nylon tube fitting for joming 
stainless steel, ny! dluminum, 
ind copper Iten 
said to cost 90% |} than other 
fasteners. Bulletin 3049, 4p 
Imperial Brass Mfg. Co., Chicag 
199A) 


High Vacuum Pumps 
Details operation, advantage 


and engineering facts for a | 


ine 
of rotary vacuum pumps, avail 
able in sizes from ‘} hp 2-cu.ft 
per-min,) to 40 hp. (780-cu.ft.-per 
min.). Catalog 425, 5lp.—New 
York Air Brake Co., Kinney Mfg 
Div., Boston 199B 


Barometric Condensers 


Diagrams illustrate a group of 
disk-flow and ejector-iet barometri 
steam condensers Feature of 
each type are discussed Form 
9012-A, 8p.—Ingersoll-Rand Co 
New York City. (199C) 


Roller Chain, Sprocket Line 


Comprehensive catalog give 
full information for selection and 
use of a wide line of roller chain 
and sprocket combinations. Nu 
merous pictures sh yw equipment 
and application. Catalog 754, 
65p.—Diamond Chain Co., In 
Indianapolis 199D) 


Packaged Boiler Plant 
Provides information on pack 
aged boilers ranging from 12 hp 
to 125 hp 
teristics of gas, oil, and gas-oil 
burners are discussed. Applications 
are noted. Bulletin A-1041, 8p 
Eclipse Fuel Engineering ( 


Rockford, Ill. (199B) 


Operating chara 


Air-cooled Condensers 
Considers low cost and efficient 
operation of an air-cooled con 
denser line for use with air con 
ditioning systems where cooling 
water is scarce. Performance data 
is tabled. Bulletin AC-100, 4p 
Halsted & Mitchell, Pittsbureh 
199F 


Industrial Water Softener 
Drawing illustrates feature 
table lists specihcations of a resin 
type water softener. Units avai 
ible in 150,000- to 1,500,000 
gr. exchange capacities. Bulletin 
MSP-123, +p.—Hagan Corp 

Pittsburgh (199G 


Panel Insulation 


Concerns construct 
an insulation pancl np! 


polyester-re in-impregnated 
I 


FOOD ENGINEERING, 


fiber loth bonded to different 
thicknesses of a specially treated 
polystyrene core. Material is sai¢ 
to be strong enough for use a 
a tructural component 
Haskelite Mfg Corp., 

Rapids, Mich 199H) 


Emergency Lighting 
Automatic battery 
in feature of a line 

gen lights They are 
ipo! ind w iterproot 

8p.—Electni Cord 

York City. (1991 


Bucket Steam Trap 

Shows inverted bucket design 
ind valve mechanism said to be 
particularly efhicient in retaining 
Bulletin 
inciudes capacity selection table 
Bulletin 360-A, 4p.—Sarco Co 
Inc., New York City. (199] 


priming condensate 


Plastic Exhaust System 

Gives all facts ind pictur 
component parts—-of a corrosion 
free plastic duct tem Sp 
American Agile Bedford 
Ohio. (199K) 


Spray-Coil Dehumidifier 
Discusses application data 
lection, and use of a spra 
dehumidifier Design and 
struction features of these 
conditioning units are emphasiz 
Bulletin 7827-H, 20p.—America 
Blower Corp., Detroit. (1991 


Disk-Diaphragm Valves 

Shows operating features 
construction of a valve that co 
bines advantage of a positi 
losing disk with a diaphrag 
for positive s¢ il, Dimensions and 
price list included. Bulletin Fl 
154, 4p.—Ferris Fiexible Valve 
Corp., Palisades Park N ] 
(199M) 


Regulators, Governors 


Concerns advantages of float 
ind iecver y il es pump govermors 
ind pressure regulator Con 
densed bulletin presents features 
with cutaway drawings. Folio 4 
tp.—Schade Valve Mfg. ¢ 
Philadelphia (199N 

" 


Bronze Meter Line 

Concerns a 2-, 3 md 4-1 
line of bulk-t pe liquid meter 
from 20-500 


gpm. Accessories include remote 


ranging im capacit 


registration systems for one-may 
ontrol, a variets of regist 
strainers, and ai eliminato 
Bulletin OG 409 Sp Rockw 
Mfg. Co., Pittsburgh. (1990 
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Why 
di? 


It doesn’t make economic sense. Particu 
larly when diglycerides are relatively less 
effective as emulsifiers in shortening and 
margarine than are monoglyccrides 

You get mostly monoglycerides in 
Myverol®™ Distilled Monoglycerides. This 
comes about through molecular distilla 
tion, a process unique with us, which ro 
moves di- and triglycerides from reaction 
mixtures you would otherwise be buying 
as your emulsifier. Naturally, this costs a 
lictle more, but the difference is more than 
made up for by the fact that you get a lot 
more emulsification per poun 1 of emulsifier 

You find, too, that Myverol gives you a 
“cleaner’’ consumer or commercial product 
to boot. For molecular distillation pro 
duces a monoglyceride that is without cata 


lyse and very low in free fatty acid 


and 
glycerine 

So far so good. Now find out how littl 
Myverol Distilled Monoglyceride is enough 
for the kind and degt of emuisification 
you want. We'll work with you in finding 
the answer. You get started by writing to 
Distillation Products Industries, Rochestet 
3, N. Y. Sales offices: New York, Chicago 
and Memphis*e W. M. Gilli 
Los Angeles, Portland, and San Francisco 


e Charles Albert Smith Limited, Montrea 


and Toronto 


and Company 


distillers of monoglycerides 
made from natural fats and oils 














Distillation Products industries 


Also vitamins A and E 


is @ division of Eastman Kodak Company 
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investment! 


This company has made a wise investment~one which will pay 
many dividends over a long period of time! The man above is 
dropping a Magliner magnesium dock board in place on the com- 
pany's dock. This new Magliner will speed loading get more out 
of power trucks and other loading equipment keep costs down! 
Made of light, strong magnesium, it will protect men, loads and 
equipment against accidents and costly damage. It will also pay 
other big dividends! Magliners are low in initial cost—and because 
they provide dependable, long-life 
service with less maintenance they 
give you greater economy ALL ways! 
Find out today, how Magliner dock 
boards can cut costs in your oper- 
ation. Write for Bulletin DB-204! 


j 


JOCK BOARS 


MAGLINE INC. * P.O. BOX 281 * PINCONNING, MICHIGAN 


Canadian Factory: Magline of Canada, Lid., Renfrew. Ontario 





AUTOMATIC WATER: SAVER 


ideal for Dairy and Food Industries 

The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 


CONSULT YOUR DEALER 


worn, replace it with a new one. 


STRAHMAN VALVES, INC., 
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Centralized Lubrication 

Fully illustrated bulletin de 
ts a central lubrication system 
Fitting 
ind accessory parts are listed 
Bulletin 26-R, 20p.—-Farval Corp 
(200A) 


Pp! 


Diagrams show action 


Cleveland 


Hydraulic Couplings 
Considers strength and eff 
ciency of a threaded, 


Units are designed to 


snap-ty pe 

oupling 
handie hydraulic or air pressure 
up to 10,000 psi. in the 4 m 
size Bulletin 240, 4p.—Snap 
Pite In Union Cit Pa 
200B) 


Plastic Pipe Fittings 
Booklet 
of plastic 


contains facts on seric 
threaded- and 
and flanges. Includ 


socket 
type fitting 


es 
installation information pressure 


temperature charts, and chemical 
resistance table l2p Tube 
Turns Plastics In Louisville, 


Ky. (200C) 


Float-Type Traps 

Covers full facts on a line of 
semi-steel and fabricated steel 
float traps for 
from 250-1,000 ps Bulletin 410 
tp.—Clark Mfg. Co., Cleveland 


200D) 


steam pressure 


Custom-made Water Tanks 
ells features of custom-fab 
ricated, hot water service, storage, 
tanks. Various 
corrosion-resistant linings are d 
ussed 4p Stover Steel Tank & 
Mfg. Co Freeport, Ill. (200 EB) 


ind = =pneumatic 


Compressed Air Filters 


Construction 


action of 


4 6ScTiICS of 

sir line filters are detailed. Uni 

features disposable filter cartridge 

Bulletin M 7155, 4p Hankison 


Corp., Pittsburgh. (200F) 


Bag-type Collectors 

Refers to ad intage f a line 
of self-contained cabinet-type 
dust collectors Units st p dust 
by means of filter cloth bag: 
that install easily o lipment 
Units ire available 
model Bulletin Gl +) 
Omega Machine ( Providence 
R. I. (200C) 


ortabl 


Wide Valve Line 
Bulletin 
formation on a 


gives condensed in 
series of gage 
check, “Y,” and needle 
valves. All models are built for 
Form 
William Powell Co 
(200H) 


globe, 


corrosion-resistant service 
146 4p 
Cincinnati 


Hard-Rubber Pipe 

Three bulletins give data on 
pipe and fittings, tank linings and 
covers, and constructed 
of rubber or rubber-plastic com 
binations Many photos and 
illustrate specifications 
ind applications. Bulletins CE 
51, CE-55, and CE-53, 36p. total 

American Hard Rubber Co 
New York City. (2001) 


pu nps, 


diagrams 


FOOD 


ENGINEERING, 


Butterfly Valves 

Specifies advantages for line of 
butterfly feature 
ompact size and sure pipe-closing 
performance. Bulletin 650-L1B, 
4p Builders-Providence Inc., 
200]) 


valves said to 


Providence 


Magnetic Separators 

Refers to a line of magnetic 
eparation devices such as drums, 
traps, and grates 
show applications. But‘etin 
Homer Mfg. Co 
(200K) 


pulleys, plates, 
Photos 
MD-200, 6p 
Inc., Lima, Ohio 


Dust Collector 


Concerns installations and action 
of a centrifugal type wet dust col 
lector for removing processing dust 
from plant air. Bulletin 551, 12 p 

Dust Suppression and Engineer- 
Lake Orion, Mich. (200L) 


ing Co 


Pan Washer 

Concerns features, capacity and 
operation of a self-contained tray 
and pan washer. Unit has auto 
control. 4p.—Alvey- 
Cincinnati. (200M) 


matic time 


Ferguson Co 


Bakery Washers 

Bulletin lists modern equipment 
for pan, utensil, and rack-washing 
machinery used in bakeries. Exten- 
ive illustrations show units and 
their operation. Bulletin B-54, 8p 

Metalwash Machinery Corp., 
Elizabeth, N. J. (200N) 


Plastic Pumps 


Bulletin 


plasti 


tric rotor for 


advantages of 
featuring eccen 


details 
pump line, 
positive and non 
displacement of fluid 

Unit is useful in corro 
sive applications 4p.—Vanton 
Pump & Equipment Corp., Hill 
side, N. J. (2000) 


agitating 
medium 


Piloted Control Valve 


Gives facts on pilot-operated 
ontrol valve recommended for 
vil, and gas uses 
Unit converts from pressure re 
regulating to back 
| control by switch of con 
trol lines. Bulletin includes engi 
neering detail capacities, per- 
construction fea 
A. W 


(200P) 


air, water, light 


ducing and 
pressure 


formance and 
Bulletin 966, 4 p 
%0., Decatur, Il 


Waste Disposers 

Informs on use of a rotary 
device for 
disposal of trimming wastes. Unit 


grinding ontinuou 
has 5 hp. and features steel-allo 
Herlex Mfg. Co., 


(2000 
~ 


rotor 2p 
Chicago 


Thermal Liquid Heating 


Con iders use of 
to promote efficiency in thermal 
liquid heating Diagram 
text describe 
idvantages +p International 
Boiler Works Co., Fast Stroud 
burg, Pa. (200R) 


mineral oil 


systems 


1 
how plant avout 


Motor Price Sheet 
New list mnounce rice 


i 
change I iotor line Con 


JANUARY, 1956 





s on wide 
Centu 
2008S) 


Heating Boilers 
: ling of low-pressure 
uiers im two series: An 

10del for 

iring; and 

nit if ros 


oil-gas 0 
1 hand-fired coal 
ection and) «dimen 

ntation ot 
ital 1g F.55 


Works, Erie 


ional views aid pre 


ri 
engineering data. ( 
6p.—Erie City Iron 


Pa, (201A) 


High Pressure Blowoff 
Picture ind 


high-pre é 


specihes line of 
blow off val 

available with weld or flanged 
ends. Unit gives tight shut off at 
pressures up to 2,500 psi. Bulle 
tin B-434, 4p.—Yarnall-Waring 


Co., Philadelphia. (201B) 


Rack Washer 

Details construction advances in 
a cal washer for baker 
racks and delivery Unit 
has self-contained pump reened 
tank idjustable 
timing control tp Alves Fergu 

m Co., Cincinnati. (201C) 


net-type 


cabinet 


solution 





Free Literature—Fast Way 


Any of these very-lotest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — back 
of book. Then sign at the bottom 
and mail. 

For your convenience, too, all 
items in this department are list 
ed and keyed in the Reader Serv 
ice Section 





Rubber-Lined Valves 


Details line of gate heck 
valves lined with hard rubber for 
corrosion resistance. Diagram il 
lustrates  construction.—Dowling 
Valve & Mfg. Co., Williamsport, 
Pa. (201D) 


and « 


Lightweight Piping 

Presents full facts for a line 
of lightweight, portable aluminum 
piping and fittings Bulletin gives 
applications, 18p.—Aluminum Co 
of America, Pittsburgh. (201B) 


SANITATION 


General Cleaner 


Consider 
cleaning and wetting agent. In 
structions for uses are 
given along with mixing formula. 
Form 9646, 4 p.—Oakite Prod- 
ucts, Inc., New York City. (201F) 


features of a general 


specih¢ 


Pest Control 


Handy folder contains informa 
tive bulletin on fly control, grain 
sanitation, safe insecticide use, 
and a brochure on general pest 
control.—Arwell, Inc., Waukegan 
Ill, (201G) 


MAINTENANCE 


Pump Packing 


Considers use of 
terial for 


a Spe ial ha 
cup-type packings in 
hydraulic Product is 
manufactured to a tolerance of 
005 in. Table lists standard sizes 
Bulletin 5503, 16p.—Darling 
Valve & Mfg. Co., Williamsport, 
Pa. (201H) 


cylinders 


V-Band Couplings 
Illustrates 


tions of a 


features aim ipphi i 
erics of V-type con 
flanged process pipe 
and tubing. Catalog 40, 44p 
Marman Products Co., Inc., West 
Los Angeles. (2011) 


nectors for 


Portable Hand Pump 
lime-saving features stressed 


in data on portable hand pump 
used to transfer oil or other fluids 


Bulletin 44, Ip 


from cans | 
Milwaukee 


Trico Fuse Mfg. Co., 
(201J) 


Stainless Fasteners 
tabbed 


wide 


Comprehensiv« manual 


lists selection data for line 
of stainless fastening devices such 
as bolts, screws, pins, rivets, studs, 
and washers 52p Allmetal 
Screw Products Co., In 


City, N. Y. (201K) 


Garden 


FOOD ENGINEERING, 


Steam Cleaner 

Covers use of a self-contained 
portable steam-jet cleaning devic« 
for in-plant sanitation. Bulletin 
JC-100, 6p.—Pantex Mfg. Corp 
Pawtucket, R. I. (201L) 


Band Clamps 

I'reats of a 
stainless stee] and aluminum alloy 
band clamps used to fasten tubing 
and metal piping together. Charts 
and graphs show physical strength 
illustration shows application 
Catalog 10, 32p.—Marman Prod 
ucts Co., Inc., West Los Angeles 
(201M) 


wide -variet of 


Floor Protector 

Technical builetin presents ap 
plication facts for 
plastic 


a new liquid 
compound that increase 
floors t 
“ 

corrosion p.—Gar 


Cleveland. (201N) 


resistance of concrete 
chemical 


land Co., 


Equipment Mountings 

Gives facts on a series of lattice 
type rubber machine mounts for 
reducing heavy machinery vibra 
tions. Capacities from 250 t 
3,000 Ib. per mounting. Bullet 
701, 4p.—Lord Mfg. Co., Er 
Pa. (2010) 
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BUILD 

ADDED 

SALES 

ON HEIGHTENED 
TASTE 

WITH... 


HURON MSG 


99+% monosodium glutamate 


Your canned meat, fish, soup, stew, vegetables 
or specialties just naturally move faster when 
only a little Huron MSG is added. That's no 
surprise . . . they're selling on the better taste 
MSG brings out, the better taste that consumers 


have come to expect and demand. 


AND 


HURON HVP 
hydrolyzed vegetable proteins 


Your canned soup, processed meat products, 
gravy, hash, sauce, chili or other specialties just 
as naturally outsell other brands when you add 
Huron HVP. Again, they sell on recognizably 
. the rich, “beefy” flavor given 


better taste . . 


by HVP. 


We hope lo see you al the 
ATLANTIC CITY CANNERS CONVENTION 
10 SOUP AVENUE 


lf we miss you there, don't hesitate te call or write for 


a visit by our trained fleld men or technical specialists 


THE HURON MILLING COMPANY 


3101 North Woodward Ave., P. O. Box 9, 
Royal Oak, Michigan 


For more data, circle this page number on card at back —j> 





REDUCE refrigeration LOSS with 
PREST-O-MATIC® cecreic COLD STORAGE DOORS 


| rms repor ‘ r reduced up to 75% with PRI ST 
O-MATIC d esulting 3 i} ntial refrigeration savings and 
) Drathe move through door 
| | comy leted 


unten eratur©e 
thro 
man-hours 


ire handled in fewer 


PRESTO MATIC Send for 


architect 


packaged, complete units complete 


information or consult your 


LARK DOOR CO. 


505 Hunterdon St., Newark 8, N. J. 


FINE 
Doors | 
SINCE 





SPRAYING SYSTEMS'CO. © 


SPRAY NOZZLES 


performance-proved 
for every operation 


Take advantage of the wide choice 

of spray nozzle types and capacities 
supplied by Spraying Systems to meet 
your needs exactly. Actually tens of 
thousands of precision, standard 

spray nozzles to choose from. Every 
kind of spray pattern. 

STRAINERS 


line strainers in all standard capacities. 


high efficiency 


wrtle for 
catalog 24 


A complete 48 page 

catalog with specifica 

tions on all standard . 
and pneumatic atom 7) 


izing nozzies. The most * ae 6 
complete spray nozzie : 1 


os 


reference manual ever printed 


o 


a} 
i 


SPRAYING SYSTEMS CO. © 
3212 Randolph Street ¢ Bellwood, Illinois 
i ee 


<&— For more data, circle this page number on card at back 





MATERIALS 


Under-Body Carrier 


prise 1 it of ad 


é intage 
for a straddle type under-bod 


load carrier with apacity of 
Ib lab ist nod nd 
dimensions. 4p.—Plug I quipment 


Co., Benton Harbor, Mich. (202A 


Reach-And-Carry Lift Truck 


Concerns operating facts of 
ind-up-type fork truck I 
Heavy-du 
now available with 

Bulletin 
( orp 


tending arms 


ipacity 
mond (reene 


2B 


Light-Weight Conveyors 
Gives all selection facts for a 
light-weight 


roller and skate 


£ | 
ithe of aunmnuim 


wheel conveyor 
Installation photos show 
layouts. 4p.—Harry | 
Co., Jenkintown, Pa 


typi al 
Ferguson 
202C 


Multi-Door Railroad Car 
Treat 


ign, comprising a 


of unique freight car de 
five d OT il 
rangement, that permits unit load 
Inside partitions are 
4p.—Unit Load Car 


(202D) 


permanent 
Corp Chi 


cago 


HANDLING 


Bread Cabinets 
Depict thre mode 
heeled storage and de 

nets f 

ands full 


Bayle 0., Los Angele 


Floor Trucks, Wheels 


Illustrates wide line of material 


handling floor doll and 
| rt ! wher ind ister oi 
nent part Catalo 6G 12p 
Nuttin Truck a er Co 
Faribautl, Minn 


' 


lesign an 

! conveying ste 
Installation how 
tion Booklet 2008-L, | 
Cleveland Tramrail D Cle 


land Crane & 


hot ] 
notos ppi 
pn ) ippitca 


Engineering Co 
Wickliffe, Ohio. (202G) 


Magnetic Conveyors 
Shows line of 


netic conveyor 


pace aving thag 
No food industr 


application listec but possible 


uses seen for handling metal caps 
and can Bulletin M¢ 0, Sp 
Homer Mfg Co., Lima, Ohio 


(202H 


PROCESSING 


Vegetable Cutter 
Ouick change-over between di 


ig, stripping, and sli ing Opcta 


tions are features listed for a 
egctable slicer said to handle up 
to 4400 Ib. per hr. Ip 
Design Co New 


2021 


Engineer 


York Cit 


Batch-Type Extractor 


Capacitic onstruction detail 


ind advantages are discussed for a 


centrifugal, batch-type unloading 


extractor. Unit is used to quickly 
vater from veget 
ind other food Julletin TC 

tp American Machine & Met 
als, Inc Tolhurst Centrifugals 


Div., East Moline, Ill. (202] 


extract wash ible 


Prepackaging Bagger 


Pictures and detail feature 


and specifications for a twin-bag 
prepackaging machine that speeds 
bagging of potatoes, 
ples and onions. Unit has « 
of up to 800 sacks per hour, and 


orange ap 


apac ity 


accommodates container 
from 3 to 15 Ib 4p 
Ine Salt 


ranging 
Produce 
Equipment Co Lake 


City 202K 


Bread Freezer 


Presents laye 
nat conve’ ntinuou 


bread and 


ind drawing 


freezing system 

other foods. Photo 

illustrate operation +p 

Steel Products Co., Albion 
021) 


Union 


Mich 


Flour Conveyor, Sifter 
detail 


that 


1 ' 
omnpact 
ipa 


sifts and 


Pictures and 


sanitary machine 


FOOD 


ENGINEERING, 


1 
pneumatically 


dough 


deliver flour to 
storage bins in 
4-12 lb 
air pressure and only 10 cfm. to 
move 100 Ib. of material pe: 
minute Specification Sheet B 
1051, 2p.—J. H. Day 

nati M 


mixers ofr 


one operation. Unit uses 


Dough Mixers 


Concern dough nixing na 


hine featuring clean design lin 
Agitator 


pi 0 
rT] } nN 


ind many safety factor 
speeds vary from 38-76 
small and large size unit 4p 


lriumph Mfg. ¢ Cincinnati 


N 


Cucumber Packing Line 
Shows roller 
distributing belt, and 


grader and brush 


packing bins that form a complete 
| ind pre-pa kaging 
cucumbers and pepper Bulletin 
2528, 4p Ameri Mach 


Corp., Orlando, FI 20 


ine for waxing 


Screw Filler 
Depict variot 
in auger t 
filling of 
I with 


Dags, granu 
Unit 


yactes dl ip 
paste handles up 
ontainer peraimnin it 


10 Tb. fill. Bulletin P-802, 
Stokes & Smith Co., Phila 


Roll-Forming Machine 
Lists pe 


cut or four t 


iheations for a v( 
bakery roll-form 

| that 
ing machine ha 
with a feeder convey ’ 
F. M. Stewart Co., Philadel 
IO 


equipped 


in be PI 
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Continuous Turbo-Dryers 


iders efficiency of a series 
continuous-transter 
wx sinall plants, and 
xperimentai operation 
from 15- to 75 
Bulletin 2504, 
In Long 


INSTRU 


Electro-Pneumatic Control 


Presents an air-electric control 
device said to combine advantages 
control with fast 
electrical system 


106), 4p 
Philadel 


of pneumatic 

response tf an 
Data sheet MD46-33 
Leeds & Northrup Co., 


phia. (203C) 


Liquid Level Measurement 


Concerms construction, opera 
tion, and features of a liquid level 
measuring closed 
Simpli¢ ity of 
Bulletin 


0., Foxboro 


transmitter for 
tank liquid levels 
installation is stressed 
13-22, 8p Foxboro (¢ 


Mass. (203D 


Rate of Flow Controller 


Informs on operation and in 
stallation of a power-actuated, 
controller 


table _ 


Photos, 
illustrate 


rate-of -flow 


flow diagrams 


QUALITY 


Precise Tester 


details of a new 
filter 


lono 


; 


' mplo 
la { np! y paper 


for separation and recovery 
Instru 


| 
complex ympounds 


nent will also handle ion mo 


bility 
Bulletin 690A, 2p 


entific Co., Chic igo 


and chemical reaction test 
Precision Sci 
203H 


New Canned Foods Manual 
edition of 
Processes for Acid Canned 
Foods In Glass Containers’. Bul 
letin 30-L, 45 p.—National Can 
Association Washington 
2031) 


Presents second 


Low 


ners 


D.C 


Box Testing Methods 
Details tests used to test qualit 
| 


ind performance in corrugated 


hipping containers. Provides chech 
list for gaging irton = qualit 
Booklet 1] Zép Hinde W 


Dauch, Sandusky, Ohio. (203]) 


' 


Chlorine and pH Control 


Comprehensive nanual 
letailed fact 
ind other factors 


pH ind hlorine 


give 


ting method 


ym te 
used to contro 
ontent in water 
lit 100p 


upplie 5 Edition 
Baltimore 


W A. Tavlor & Co 
03K 


Bakery Standards 
New f Bakers 


qualit 


Sanitat 
factors f 
ingredient er coolers and 

naker N 1] 10p American 


2 I 
Society of Bakery E.ngineers, Ch 
cago. (203I 


FOOD ENGINEERING, 


Proportioning Filler 
Considers operating principles 
of a specially-designed machine 
for adding small amounts of vita 
flavors, other 
containers, prior to 
main filling operation Ip 
Kaufman Laboratories, Louisville 


Ky. (203B) 


mins, acids, and 


materials to 


MENTS 


features. Bulletin 600-J9A 
Builders-Providence In Pro 
dence R I al if 


> 


Pneumatic Regulators 
Cutaway drawings show feature 
of this pneumatic regu 
lating equipment that 
filter regulator combinations, fil 
ters and regulators, relays, and 
controls. Bulletin H-2, 8p.—Cono 
Philadelphia (2031 


line of 
includes 


flow Corp 


Weighing Instrumentation 
how semi-continuou 


dial 


Describes 


with operate a 


scale can 
counter to provide cumulative 
dication of pounds of material 
weighed. Manual 
ture, depth of stream regulator 
and control panel are shown 
I'echnical Reference 55-B, 2p 
Richardson Scale Co., Clifton 
N. J. (203G 


operation fea 


CONTROL 


Gas Chromatography 


Details elution method of 
ample ; by 


sepa 
rating gas and liquid 
hromatographic means. Full par 
Booklet 83, l2p 

Pittsburgh. (203M 


ticulars given 


Durrell Corp . 


Lab Equipment 
New 


for the 


“What's New 


pictures and 


edition of 
Laboratory” 
line of laborator 


I xamples range trom 


details wide 
equipment 
balances and scales, to a new line 
of polyethylene containers. Bul 
letin 24, 22p.—Scientific Glass 
Apparatus Co., Inc., Bloomfield 
N. J. (203N 


Microscope Camera 


Shows 
necessary for 


Caineta and accessoric 
photomicroscopy 
Details, lenses available and 
onsiders methods. Sheet 2-9, 4p 
Brinkmann Instruments, Inc 


Great Neck, L. I. (2030) 


work 


Baking Sanitation Standards 
booklets give 
dividers 


sanitation 
rounders 
molders, 


Iwo 
tandards for 


bun machines, 


bread 
prooting and fermentation rooms, 
and Booklets 8 and II 
total 26p.—American Society of 


Bakery Engineers, Chicago. (203P 


ool Ts 


Biochemistry Background 
Colorful, tecoklet 


history and present de 


illustrative 
onsiders 
velopments in the field of bio 
engineering 32p 
Pfizer In Brooklyn 
2030 
x) 


hemical 
Charl 
me i 
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IMITATION SPICE OES 


HOT CINNAMON OIL 
ANISE OIL CASSIA OIL 


~ 
, | 


ond many other spice oils 
Cy > 


LABORATORIES, INC. 


CHICAGO 6 « MEW YORK 62 © LOS ANGELES 21 


@aicas mcmrnre wiw GOeleawete 


erteor 

#1 sours 8 sam Feamcrnce 

FRORAST MIM LAOS (Canede id.) ) MONTELAL TORONTO wimminee 
OCOUCTOS F LASGHATORIGH FiOHAET MIM Fe MmEnIC® er 


Cimeimmari® 


vancouves 


EXECUTIVE OFFICES: 
900 VAN NEST AVE. (BOX 12) NEW YORK 62, N. Y. 

















This 
(oes 


SIMPLEX 
FILLER 


Top quality 
manufacture 


inexpensive filler 
your filling job! 


@ HANDLES LIQUIDS 
AND 
SEMI-SOLIDS 


@ FILLS 15 OR 30 
BOTTLES, JARS OR 
CANS PER MINUTE! 


@ ADJUSTABLE 


* 1 TO 32 OZ! 
. 
° i Fully @ EASILY CLEANED! 
guaranteed 


Write for circular on this model A filler or on the 
Simplex automatic fillers 

F. L. BURT CO + 571 7th STREET * SAN FRANCISCO 3, CALIF 
PHONE KLONDIKE 2-2020 


ion instrument 
provides accurate, perma- 
nent, chronological data 
about any machine, process 
or system in plant or office 
-».0n a continuous chart-roll 
which lasts four months. 
Uses no ink. Totalizer shows 
accumulated “on” time. 


descriptive literature on request 


PRICE $55. 

STANDARD INSTRUMENT CORPORATION DIV. 
HEAT-TIMER corporation 

657 BROADWAY, NEW YORK 12,N.Y. 





Choose from the complete selec 
tion of precision Delavan Industrial Spray Noz 
ties. Literally thousands of types and capacities de 
signed for your application, 


FREE 


REFERENCE CATALOG 


Catalog 32 will help 
you select the right industrial nozzle for 
your specific Details consist of applications, 
features capacities, spray angles and physical dimen- 
sions Fully illustrated Write; 


ELAVAN 


Manufacturing Ce. 


WEST DES MOINES, IOWA 


requirements 


<€— For more data, circle this page number on card at back 





Conversion Table 


Two-colored chart gives con 
" ad . 

version table from Fahrenheit to 

from 400 


show tem 


Centigrade degrees 


to +4000 Also 


perature ranges of various ther 
resistance bulbs, and 


nocouple 
mocoup! 
elements 


radiation-head sensing 
Thermo 
Saddle River 


4A 


Electric Co In 


Pownshiy N | 


MANAGEMENT 


Management Seminars 

Catalog lists courses and de 
functions of a series 
fall and winter seminar 


scribes 


nous management proble n 
American Management Assn., 


York City. (204B) 


Magnetic Bulletin Board 
magnetic bulle 
charts, 


other 


Shows versatile 
tin board used for graphs, 
organizational layouts or 
displays. Magnetized attachments 
ome in a variety of shapes. 4p 
Methods Research Corp., Staten 
Island, N. Y. (204C 


Safety Materials 


Booklet describes and pictures 
materials available for supervisor 
and employee safety training. It 
further lists posters, stickers, and 
other 
cident-prevention 
Safety Council, 


devices for in proving d 
programs.——Na 
tional Chicago 


204D) 


Document Protection 

Covers microfilming method 
for protecting valuable documents 
and records. Outlines space sav 


ing and efficiency advantage 
Case History 998, 2 | Reming 
ton Rand Inc., New York City 
2041 


Broker's Directory 


yntains listings ol 


more than 1,5 food broker firms 
located in U. S., Hawaii, Alaska, 
Cuba, Mexico. Com 
nodity listings have been expanded 
to provide more helpful informa 
10n National Food Brokers 
Assn., Washington D.C é 4K) 


\ | 1 
SCW DOOR 


Canada, 


Business Films 
For food 
in using motion picture promotion, 
booklet details pertinent informa 
making of business 
»p.—Telefilm Studios, 


ni 1m | 
In Hollywood, Calif 204G) 


processors int rested 


tion on the 


Eye Testing 

Julletin emphasizes importance 
used to screen 
vision. 


of testing methods 
for defects in 


emplo ees 
ration of machine 


Photos show op 
id standards applied to such 
tp.—Keystone View Co., 


"I 
idville, Pa 204H) 


PRODUCTS 


Soluble Coffee Plant 


Describes modern concept of 
soluble coffee manufacturing and 
includes photographs and 
drawings. Necessary extractors and 
evaporators are detailed. Bulletin 


15, 12 p.—Rodney Hunt Machine 
Co., Orange, Mass. (2041) 


many 


Meat Research 


Annual Report 
formation on research activities ill 
composition and processing of 
meats. Sections also devote atten 
food 
animal products in feeds, hide and 
pork skin studies. Bulletin 22, 
58 p.—American Meat Institute 
Foundation, Chicago. (204]) 


COMI PTIises in 


tion to poisoning, use of 


Brazil Nut Candies 


Booklet specifies a wide line of 
commercial formulas for undies 
imcorporating Brazil Nuts. 74p 
Brazil Nut Assoc 
City. (204K 


iation, New York 


Processing Peas 
] 


Booklet comprisé tudy of ex 
tent to which various processing 
treatments affect recoverable yield 
of pea Operations covered in 
clude harvesting, processing, grad 
ing, cleaning, washing, and in 

Research Bulletin 186, 
University of Wisconsin, 


(204L) 


spection 


32 p 
Madison, Wis 


Candy Formulas 

Booklet 
ial-sized 
candy products 
Molasses Co., 
New York City 


omprises 18 commer 
formulas for various 
17 p.—American 
Nulomoline Div., 


(204M 


Preserved Cranberries 

l'ells of new method for pre 
whole cranberries with 
Process available for com- 
-W isconsin 
Foundation, 


serving 
syrup 
mercial use 8 p 
Alumni Research 
Madison iN 


TRANSPORTATION 


Truck Refrigeration 


Pictures " 


component parts an 
diagrams action of a mechanical 
truck refrigeration system featur 
ing automatic temperature control 
Bulletin 302, 4p.—Union Asbesto 
& Rubber Co., 2040) 


Chic ZO 


FOOD 


ENGINEERING, 


Dry Ice Coolant 
idvantages of a dry 
tem in providing 
Diagrams and 
operation and in 
Clifford Mfg 
(204P 


truck refrigeration 
ictures show 
tallation 0 p 
. I 


Waltham, Mass 
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Volumetric Telescoping Filler 


This high speed production machine is factory customized to handle 

round or rectangular cartons or cans at speeds in excess of 100 units per 

minute. The operation is practically dustless when packaging such hard 

— Write for folder to-handle products as pancake flour, insecticides, synthetic detergents, 

} Number 200-TVF soap powders, caustic soda and cleansers because of Packomatic's ex- 

Z clusive method of flowing the product into the container. It's automatic, 
of course—accurate, fast and especially economical to own. 


FOR SEMI AND FREE FLOWING PRODUCTS 


MACHINERY 


Round cartons 


MODEL TVF — 60-175 pm 

Approx. 4-ft. in diameter Rectangular J. tb. FERGUSON COMPANY 

Equipped with optional cartons—60-120 

direction in and out, or pee JOLIET, tLLInors 

straight-line feed. CUSTOM MODELS New York Chicego Clevelond Boston Baltimore Portiend Denver 
AVAILABLE Los Angeles Son Froncico Seattle New Orleans Tompo 





PERSONNEL 


Work Gloves Uniform Storage Cabinets 


Four data sheets illustrate and Treats of 10- or 16-compart 


e 
specify line of canvas, leather nent units for work clothes stor 
palm, asbestos, and plastic work ge. Locker is said to speed or ime- eS 1 ' 


glove Products come in various clothes-changing time and facili 


sizes. —David Gloves, Inc., Spring tate laundry pickup. 16 p . 
field, Ohio. (205A) Change-O-Matic Corp., New York Se atura ices 
City. (205C) 

Protective Equipment 

Concerns line of gloves, aprons, Uniforms 
and arm sleeves for personnel pro Details on wide range of uni 
tection, Catalog 54-A, 28 p form styles and fabrics.—Angelica 
Charleston Rubber Co., Charles Uniforms, 177 N. Michigan Ave., 
ton, S. © 205B Chicago. (205D 


American Spice Trade Association 
682 WALL STREET, NEW YORK 6. NW. Y 





PACKAGING 
es IT PAYS TO PROTECT : 
Colored-Tape Bag Closures 8 p.—Stokes-Sims Co., Philadel YOUR PAYLOAD WITH | 


Folder presents facts on materia phia. (2051 


and machine needed to enable | 
closing of produce bags with col Produce Weigh-Bagger j 
ored tape. Speed, economy, and elles. ogm ll vimngt | 
other advantages cited. 4p.—Per p for 


ontinuous weighing machine 


macel Tape Corp., New Bruns nrenackae me adie Unit j 
ae NT (20S) pooperkages merchandise. Us TRUCK REFRIGERATION | 
wick, N. | eUOE will scale from 1 to 10 lb. Form | 


ee eee eee Ask About the NEW 


Variety Packager Company, Columbus Ohio 


Bulletin pictures, describes, and 205G) Thermo King Models 


enumerates advantages for a line 
f packaging machines designed Weigher, Bag Loader u 


to handle liquid, semi-liquid, gran Considers operation of a con 


3 . 
tar and powde red products veyor-installed scale and bag load ; ? 2 Heyes U. Ss. THERMO 


' I 
' ’ 
Shows shape $s and sizes handled ing devi ec, av silable in auto nati ‘ CONTROL Co. 
and discusses the many kinds of or manual medels. Price list given eS “~ J 44 So. 12th Ot 
, actin ' } : ». 12th 
packaging materials that can be 2p,—Trescott Co., Inc., Fairport Ke ) , Minneapolis 3, Ming 
used on the units. Bulletin P-801, New Yo 
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Arbitrating Grievances 


( mitinued from page 


if he rul O ( head vy th the 
Ther 
decision on arbitrabilit bec 


grievance 
when an arbitrator will 
juse not enough fact 
then proceed with the 
whether or 


tine 


te ulab mad 


end of tl 


ithiedla 


1c case determine 


it the 
arbitr ible 


Who Presents Case First? 


Under the usual contract, management ha 
to direct the work force 
vhile the 


lerminate in 


Pricvalice and 


not iti 


the right 
; 
maintain discipline, aud so on, 
right to file grievances which 
urbitrations if the believes the 


union has the 
may won 
contract violated 

Doesn't this mean that the union must be prepared to 
first before the In some of the 
discharges are involved, manage 


W hy? 


present its case arbitrator 


CASCS wher 


especiall 
ment has been forced to justify its case first 


A (by Mr. B.) 


irbitt ition 


Uhe ‘burden of proof’ has very little mean 
No rulk 
retore, it 


ing in s of evidence are required for an 


irbitration, ‘The makes no difference who states 
thre r 

statute 
that 


him to 


under the 
satisfy himself 
needed for 


arbitrator's dut 


oath, to inquire and 


It i howevel il 
md under hi 
is available all the information 

ide the issu 


[his is beyond the 
quired, where the jury take the case as 


search is not re 
it is presented by 
1 question 


court—where such 


the parties, and where it is rare that a juror ask 


Comment by Mr. J.—Basically, management has the right 
unless the contract expressly says other 
ential limited to a 

manage 


to imitiate action 
wist And the union 

that action \ 
ment to answer the question 


function 1 
ordingly, it behoove 


Why 


protest of 
though not a 
burden of proof,’ 

Usually, it would seem up to the management to justify 
that resulted in the that 
reached the arbitration stage 

Of course, each party has the right to start the action 
for arbitration and should be prepared to show why th« 
ind also to justify the action taken 
hirst 


its supervisors action grievance 


iction was initiated 
But there is 


i 
no requir ment that either move 


Stating the Problem 


O-—It would seem that in any arbitration the first thing 
is to get a statement of the problem to which everybody 
If that’s true, is it the responsibility of the arbi 
that such a 


agrees 


trator to sec tatement is forthcoming? 


A (by Mr. B.)—In the 
we don’t believe it 
Further, it isn’t required under arbitration 

I'm amazed when, at the arbitration stage, the parties 
want to spend time trying to figure out what they are to 
arbitrate. They should previously have spent sufficient 
time on it in the gricvance procedure steps 

Possibly at the first tep 
in writing 


Association, 
statement 


tem advocated by our 


necessary to have such a 


filed, 
But in the second step, as 


vhen the grievance wa 


there was nothing 
usually determined in most contracts, the supervisor reports 
to the Labor Relations 
Office. And this report should have set forth the nature 
of the conflict. So I can’t grasp any reason for using time 
to try 

In our system, cither party may initiate arbitration under 
the contract 
request (we call it 
forth the 


personnel department or to the 


to get an agreed statement 
The initiating party sends to the other a 
a ‘demand’) for arbitration. Here is set 


claim and remedy sought 


206 


Or it may be that the company asks for certain action— 
ind may | add here that management unfortunately doesn't 
initiate arbitration « nough, though they may have as much 
reason for doing so as unions hav 

So the result of a demand is similar to the complaint 
initially filed in any Then the other party has a 
right to file an that its position is set forth 
briefly at the beginning of the case, resulting in what law 
yers Call ‘pleadings.’ 

Thus, a complaint and an answer are established—which 
ought to limit the arbitrator adequately. However, that is 
the matter he 


court. 
answer so 


has to consider 


Comment by Mr. J.—It is very necessary for the arbitrator 
to know the issue in order to understand his authority. The 
fact should never be overlooked that an arbitrator functions 
on delegated authority 

An arbitrator has no power except that which the 
parties—both parties under the contract—delegate to him. 
So unless he knows the scope of the issue he may not know 
the scope of his authority. 

Therefore, it is important that he know—in some way 
just what the issue is in order that he can determine what 
his authority is for deciding the case. 


O—For his own benefit, then, he should somehow draw 
forth a statement of the issue—if it isn’t made clear in 
the beginning? 


A (by Mr. J.)—Yes, not only for his own benefit but mainly 
to fulfill his responsibility 


Printed Copies Available? 


O—Are decisions made under AAA tules recorded and 
made available? If so, in what form and where? 


A (by Mr. B.)—Up to this time the Association has held 
the view that the arbitration award and opinion are prop 
erties of the parties (herefore it does not publish the 
awards. However, from time to time some parties prefer 
to have the awards published, in which event they send the 
rward to one of the publishing companies 

My own particular stand against publication is the 
opinion concurred in by numerous others who have par 
ticipated in arbitration for many years 

If we were to allow published awards to accumulate 
and then try cases on them as precedents, we would not 
be doing what arbitratien is supposed to do—namely, solve 
each difficulty on thy is of the material and informa- 
tion provided by the interested 


Comment by Mr, J.—I agree 
because sometimes we find 
becoming bases for particular awards 

It’s a mistake to think that an arbitrator puts all influen 
cing factors into his written opinion. An arbitrator may 
decide a specific case because he’s convinced of the accuracy 
of one witness and equally certain the other is in error 

But he won’t necessarily put that down in writing. So 
you can never know for when read a written 
opinion that you are getting a true picture of the case as 
the arbitrator really saw it 

While a case may be decided on its merits, the influenc 
ing forces in a particular plant—between a specific com 
usually do not apply in other plants 
So as a rule, arbitrators contend that one arbitrator is 
never bound by any other arbitrator 

Chere are no rules or precedents in arbitration as there 
have been in the building of our common law. From 
my own experience in relatively few cases does either com- 
pany or the union rely on, or attempt to influence the arbi- 
tration results by citing some other arbitrator's award in a 
End (Resume reading on page 71 ) 


with that in a general way, 
secondary motivating forces 


sure you 


pany and union 


different case. 
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PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET RESEARCH 

—PLANT LAYOUT and DESIGN—PACKAGE DESIGN and TESTING MANAGE- 

MENT — PUBLIC RELATIONS — GENERAL CONSULTING — PATENTS — 
CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 








J PAUL BISHOP & ASSOCIATES 


Registered Professional Engineers 
Batablished 1945 
Specializing in 
Food and Chemical Processes 
Design 
Supervision 
nm and Start-Up 
Internationally Known 
18 Champaign, Ilinois 


Consult 

these SPECIALISTS 

Let them save your time by bringing their 
broad experience in their specialty to 
bear on your problems. 


STRASBURGER & SIEGEL 











LEWIN ASSOCIATES 


Industrial Conaultants 

DAVID N. LEWIN, Ph.D., FOOD CONSULTANT 
JOSEPH D. LEWIN, CONSULTING ENGINEER 
Design Layouts Investigations Consulta 
tion Reports Market Investigations 
Bakeries, Dairy Products-—Food Preserving by Heat 
Drying, Freezing-—Consultantion in Managing 
Warehousing, Distributios formulae, New Prod 
ucts 


243 West 56 St. N. Y JUdson 6-1749 


SCHWARZ LABORATORIES Inc. 


Consultation on Food Problems 

Analyses of Foods and Beverages 

Food Plant Design and Process Improvement 
Research and Investigations 

Legal Testimony 


Write for bulletin describing facilities and services 
230 Washington St., Mount Vernon, N. Y 


WALTHAM LABORATORIES, INC. 


LABORATORY SPRVICH } 1 analysis, extran 
eous matter bacterto 
wical tests, Water 
INSPECTION & 
SAMPLING 


FOOD PLANT ANITATION 


Mow Waltham 54, Mass 








GUSTAVE T. REICH & ASSOCIATES 


Consultant to the Pood Industries 
COMPLETE CONTINUOUS PROCESSES 
Operation Waste Disposal 
AUTOMATION 


Philadelphia 2, Pa 


FOSTER D. SNELL 


Researoh Laboratortes 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Bvaluatior 
Packaging Problems, Vitamin Assay 
Write For 
"Pood Facts 
N. ¥. 11 WAtkings 4-8800 


WISCONSIN ALUMNI 
RESEARCH FOUNDATION 


Project Rese 
and Product 











Just say: 


“Information, 


whenever you need prod- 
ucts or services not ad- 
vertised in a particular 
issue of this magazine. 


Each issue is only part of 
the complete service we 
are organized and glad to 
render to reader and ad- 
vertiser, alike. We want 
you to consider this pub- 
lication your primary 
source of information in 
this field. 


FOOD 
ENGINEERING 


330 West 42nd Street 
New York 36, N. Y. 





" WHERE TO STORE 
FROZEN FOODS 


| Ingredients 


For the Food Processor 








please ¥ 


QUAKER CITY 
COLD STORAGE CO., INC. 
PHILADELPHIA, PA. 

3 WAREHOUSE LOCATIONS 


Proper Temperature for Frozen Foods 














An 
Investment! 


Productive advertising is an 
investment rather than an ex- 
penditure. 


BE CONVINCED—send us your 
advertisement TODAY. 


FOOD ENGINEERING 


330 W. 42 St., New York 36, N. Y. 





CARROT OIL 
makes food 


golden yellow 


SEND FOR BOOKLET 
Ir " —_ 1 ne en 
NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, ind 








TOMATC POWDER Free of Seed & Peel 
Parsiey Flakes 4 Powder 

Leek Powder 6 Flakes 

Vegetable Soup Mix 

Mushrooms Dried Imported 


Isrin-Oliver Company 
169 Spring Street New York 12 NM. Y 
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EMPLOYMENT OPPORTU NITIES 


chnical, selling, office, skilled, manual, etc. 


Employment Agencies 
Employment Services 
Labor Bureous 


UNDISPLAYED 





The Advertisements in this section include all employment opportunities—exewtive, 9 


cM TIONAL 


Positions Vacent 
Positions Wanted 
Part Time Work 


DISPLAYED 


Selling Opportunities Wanted 
Selling Opportunities Offered 


RATES—— 


Bt sate 





The advertising rate is $18.00 per inch for al) advertising ap 
pearing on other than @ contract basis. Contract rates quoted 
on request 

An advertising inch is measured %” vertically on « column—3 


columns — $0 inches to & page 
Subject to Agency Commission 


$1.50 per line, minimum 3 lines. To figure advance payment 
count 5 average words as a line. 

Box Numbers—counts as | line 

Discount of 10% if full payment is made in advance for 4 con 
secutive insertions. 

Not subject to Agency Commission. 


Send NEW ADS to FOOD ENGINEERING, 330 W. 42nd St., N. Y. 36, N. Y. for February issue closing January 26th 





REPLIBA (Boe No.): Address to office nearest you 
NEW YORK 830 W. 48nd At. (86) 
CHICAGO 520 N. Michigan Ave. (11) 
HAN FRANCISCO: 68 Post Bt. (4) 
LOS ANGELES 1111 Wilahire Bivd, (7 


POSITIONS VACANT 


Engineer Drafteman capable of designing can | 
handling equipment and making can handling | 
tem lays ‘ Salary commensurate with | 


sbilities teply with hand printed letter and 
representative 
replies confidential P-7902 
ing 


Wanted—Maintenance Superintendent. Excel- 
lent opportunity in expanding New York State 
plant freezing vegetables Give age, expe 
rience and approximate salary expected 
P-8291, Food Engineering 


Plant Superintendent established canner to- 


eated in Ohio has opening for experienced su 
perintendent with energy and ability to super 
vise effectively. Salary is open for discussion 


Replies will be held in strict confidence, and | 


should include educational bac agroune expe 
rience, age, and present salary. P-8713, Food 
Engineering 


EMPLOYMENT SERVICE 


Salaried Personnel, $5,000-$30,000. This 
is 


confidential service established 192 
genred to needa of high grade men who seek 


a change of connection under conditions | 


asesuring, if employed full protection to 

present position Send name and address 

only for details Personal consultation In 

ited lira Thayer Jennings, Dept P.¢ 
674, Manchester, Vermont 





ample of drawing ability. All | 
Food Engineer- | 


FOOD PLANT SANITATION 
SALES AND SERVICE MAN 


Excellent opportunity in Branch 
Sales Office of large industrial 
chemical company. We seek an 
alert and aggressive man to sell 
chemical specialties and deter- 
gents to food industries, milk and 
soft drink beverage concerns and 
provide technical service to gen- 
eral food plants. Previous experi 
ence in this field helpful. Submit 
complete resume to: 


SW -8723, Food Engineering 
Michigan Ave., Chicago 11, Il 








SALESMEN 


nning machinery sales and customer contact 
he veral openings available Appliicanta with 


salary require 
ment and recent photo, if available 7 
Canning Machinery Division 
Food Machinery and Chemical Corporation 
Hoopeston, titinol 
Attention: John &. Hughes, Personne! Mar. 








FOOD PLANT ENGINEER 
WANTED 


Graduate mechantoal, electrical, or civil engineer 
by large frozen foods company 

Experience in canned or frozen foods desirable and 
refrigeration experience or background a great 
asset 

Assignment will be as district engineer In charge 
of several plants under general office chief engineer 
Work requires interests in food processing, initia- 
tive, imagination, and self-reliance 

Company has excellent insurance and profit shar- 
ing bonus program 

Send complete resume and experience record with 
first letter 

Interviews will be arranged for at our expense. 


P-8435, Food Pnginecering 
68 Post Street, Ban Francivsoo, Calif 


CHEMIST—DAIRY 


Opportunity for young ambitious man 
with Dairy Chemist training for ice cream 
work, exp. valuable but not essential. 
NY City area. Appreciate overall resume, 
replies confidential. 


Box 886, 1474 B’way, N. Y.C., N.Y. 








CHEMIST—-FOOD 


Chemist with Yralnine & interest to make perma- 
nent connection wit food manufacturing Co. 
Starting as general non routine analyst. Some ex- 
perience heipful. Substantial organization with full 
benefits NY City area Will appreciate overall 
resume. Replies confidentia 


Box 875, 1474 B’way, N. Y.C., N.Y. 








PRODUCTION ASSISTANT 


Opportunity for young man with Engineer 
ing Degree preferred but not essential for 
production assistant to Milling Superintend 
ent in large midwest Corn Mill. 
F-87237, Food Engineering 
620 No. Michigan Ave., Chicago 11, Ill 








WE NEED 
FOOD TECHNOLOGISTS and 
FOOD CANNING CANDIDATES 
—djunior to top-level 
Call, write or wire: 
Gledys Hunting (Consultant) 
Droke Personnel, inc. 











720 5. State Bt. Chioage 4, til 
HA rrison 7-8600 





When 
Answering 
BOX NUMBERS... 


to expedite the handling of your 
correspondence and avoid confu- 
sion, — do not address a 
single reply to more than one in- 
dividual 4 number. Be sure to 
address separate replies for each 
advertisement. 








PERSONNEL MANAGERS 





Looking for 
Engineers 
Technicians ? 


“RESERVOIR 
or ENGINEERS and 
TECHNICAL MEN” 


The engineers and technicians you 
want to reach are gathered in convenient, 
compact groups—os this 12-page booklet 
points out. 


It keys the job titles these men hold to 
the McGraw-Hill publications they read 
for on-the-job information, It explains 
how you can make contact . . . channel, 
concentrate your employment advertising 
to just the men with the job qualifications 
you want .. . without wasting advertising 
money for higher-priced space in publica- 
tions with general circulation, in which 
you pay for perhaps 999 unqualified read- 
ers for every 1 who may meet your job re- 
quirements. 


Write for your free copy to 
Classified Advertising Division 


McGraw-Hill Publishing Co., Inc 
330 W. 42nd St., N. Y. 36, N. Y. 
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REPLIES (Bor Ne Address to office nearest you 
NEW YORK: 330 W. 48nd St. (86) EA R CH L IG | T E € eke) N 
CHICAGO: 520 N. Michigan Ave. (11) 
SAN FRANCISCO: 68 Post 8t. (4) 


BUSINESS OPPORTUNITIES. BUSINESS OPPORTUNITIES EQUIPMENT - USED or RESALE 


Wanted: well rated food company desiring UNDISPLAYED ——RATES——— DISPLAYED 
diversification of food products manufac tur- $1.50 a line, minimum 3 lines, To figure ad- The advertising rate is $13.25 per inch for all 
ing by consulting food chemist 20 years ex- line ish hy tract 
perience with a successful food products vance payment count 5 Sversge words as a 2 severe ne Se ee ene 
manufacturing expansion plan of research BOX NUMBERS count as one line additional in Rosle, Sommen tees quetee a moe a Inch 
and production. BO-8290, Food Engineering. undisplayed ads. AN %e measure 

. — = one column, 3 columns—30 Inches 
; etasts > — DISCOUNT of 10% if full payment Is made In fo © 
uper Market, General store, & property, in- advance for four consecutive insertions of un- EQUIPME? r "WANTED or FOR SALE ADVERTISE- 
cluding 3-room apt. Located prosperous city, ; 
Central NY State. Established 1948. Re- displayed ads (not including proposals). MENTS acceptable only in Displayed Style. 
ceipts $85,000 Can increase. ’ Fully Send NEW ADVERTISEMENTS to N. Y. Office, 330 W. 42nd St., N. Y, 36, N. Y. for February issve 
equipped. Land 80x195. Taxes $200.00. eesing Janvery 36m 
Profitable opportunity. meseonasy enn 
Terms. Rendlog Sales Co., 1 5 B'way, NYC 


PL-7-5345. 


Food Market—Located thriving city NY e 

State. Well established Receipts $1,250.00 . 
weekly, can increase Showing substantial (‘4 1d, b UIPMENT 
profit. Beer permit Rent $45.00 monthly. 


Attractive lease. Equipment finest possible. 
Sound investment opportunity. Attractively 
priced. Rendlog Sales Co., 1775 B'way, NYC 
PL-7- 


srtegg Your FIRST source for NEW machines as well as the World's 

BEST REBUILTS. The unit you need for improved, increased 
E.C.H. Specials production can be had immediately from FMC. Exchange your 

Lee 500 gal. 916 SS Still Complete Unit. idle, unused items for machinery you DO need. Write FMC today! 

Ertel 15’’x15” SS Filter Press New. 

Phila. 2 piston S/S Filler, with motor. 

347 $8 Tonk, 10!1/x21"8' ly" 13,500 gale WILL TRADE for your SURPLUS EQUIPMENT 


Standard-Knapp Wrap-around Labelers. . : 
Capem SIF Capper, Caps up to 88mm. Cappers Filters Mixers 


P ic Scale Labeler, serial 9894. : . 
Sess Cappes, Lk. up io Shum. Centrifugals Grinders Ovens 
8/8 Pasteurizer, 200 gal. Jktd. & Agtd. Choppers Hammer Mills 
Premier 8” SS Colloid Mill, 30 HP mtr. Clarifiers Heat Exchangers 
NEW—STEEL & S/ MIXERS Coating Pans Homogenizers Dulendinere 
KETTLES, TANKS & DRYERS Colloid Mills Juice Extractors 


Fabricated to your Specifications Reactors 
Engineering Advice Available Columns Kettles Retorts 














Presses 
Pulpers 











Conveyors Labelers 








WE BUY COMPLETE PLANTS Cookers Screens 


OR SINGLE UNITS Sift 
What Have You For Sale? Coolers Complete Plants veUOrS 


Cutters ial Slicers 
. Brewery—Distillery +> 
YOU CAN BANK ON Dicers Dectine Sterilizers 


EQUIPMENT CLEARING HOUSE, INC. Dryers Cotton Seed Oil Stills 
111 33rd Street, Brooklyn, N. Y. Evaporators Fruit Juices—Yeast Tanks 


Vv table— i 
SOuth 8-4451 4452 8782 Expellers ie Vacuum Pan 


Fillers Viscolizers 


SPRAY DRYING UNIT @Oyve FRED R. FIRSTENBERG, Pres. 
We offer for immediate sale FIRST MACHINERY CORP. 


One—Drying ond Concentrating Com 209-289 Tenth St., Brooklyn 15, N. Y. Phone: STerling 8-4672 


pany’s spray drying unit complete with 
stainless steel drying chamber, air heat- 
ing unit and filter, pumps, thermometers, 


preheaters, etc, HERE'S THE QUALITY YOU WANT “CONSOLIDATED” 


Open to inspection at any time at our 

; linois. 3—Shriver 42x42” cast tron, plate & frame Unused £12 Sweetiand FILTERS. 48 bronze 

plant at Peoria, Ilinois closed del. Filter Presses, 27-1" chambers monel covered bottom drainage leaves 3° o/¢ 
Day 15 gal. Pony Mixers, md. 8.8. can latest type: - #2 23 } copper Neaves 14" 6 


ALLIED MILLS, INC. 2 Haskins Cap Tighteners, tn Day #40 I 
4TT fikro Pulverizer 60 HP. tef od 
P. O. Box 539 Peoria, Illinois Stainless Steel Hersey Rotary Dryers 
ane x? 
8’x125" Rotar 
Buflovac ir - As. apt A — 
Dryers, comple é 24x04 +. Hort ry Powder Ribbon vers, 40008 
WE HAVE IN STOCK 54°x 7" an ! xt tird Continu , 008 
FOR IMMEDIATE DELIVERY acct siealiaaaaties 

THE FOLLOWING TYPES OF EQUIPMENT Our 36th Y. 
Law plits uixens r ear Wanted: Your Idle Machines o: Plant 
CANNING 
CONFECTIONERY A alata CONSOLIDATED PRODUCTS COMPANY, INC. demote naw Hneky 
yy am BEL RIGERATION Tel.: HO 3-4435 . N. ¥. Tel. BA 7-0600 

STAINLESS. STEEL 


TANKS 
- LARGE & SMALL 
MEAT PACKING STEEL TANKS 


Consult Us for Your Food Processing Equipment P, . 
nd Us Your tnquiries A ladd 
We Buy One Item or Entire Plants oor in . 


The best service at Aladdin's command was rubbing a rm and WISHING 


AARON Equipment Company | for what he wanted. YOU have ‘Searchlight’ to help you find what you want! 
ee ee “CAN SEARCHLIGHT” SERVE YOU? 


PHONE: CHesepeoke 3-5300 





























ROTARY DRYER 
52” din. 16 
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SEARCHLIGHT SECTION 


ee | STOCK 


Cappers: Capem, Titecop, Swanson, 
avtomatic and semi-automatic 

Centrifugals: Fletcher 12° copper, 17” stain 
steel, 20° lithcoated, Tolhurst 26’ copper 

Clarifiers: De Laval model 64-5! 
Shorples Vaporite, +1. steel! 

port. Rapid Standard, 16° Ig 

Conveyor Tables: belts from 5'/2° wide x 12 
long ond up 

Cutter, Bone: Wausau, 5 hp 

Cutters, silent, Buffalo 32°’ and 43 

Dryer: Devine 2 x 4 vac. drum, st. steel 

Dryers: vacuum shelf, Stokes 20 shelf, Devine 
10 shelf, Devine 20 shelf 

Extractor; Troy 26° monel basket 

Fillers, liquid: Peerless 6 valve, 
weight, siphon ond vac. types 

Fillers, piston: Stokes, Colton, 
Machine Co. for jars, tubes 

Fillers, powder: Speedee, Triangle, 
Smith, Ferguson, Gump 

Filter Presses: Sperry, Shriver 6-36 
and plete and frames types 

Filters: int. pressure—-Alsop, Sporkler, 
Industrial, Sweetiand 

Filter, vacuum: Oliver 2'/ex1', Denver 1x3’ 

Fryolotors: Pitman gas fired 18 well 

Homogenizer; 2.1200 GPH 300 GPH 
Union, 125 and 400 Goh 


Conveyor 


Coss gross 


Eigin, Filler 
Stokes & 


, recessed 


Lomax, 


Union, 
Gaulin 


AT LOEB'S 


5 to 30 gal., with 
aluminum 40 to 


stee! 
agitators, 


Kettles: Stainless 
ond without 
Knopp, New Jersey, World, 
Ermoid—ovto and semi-auto 
Colloid: Premier 3 hp. and 5 hp 
Hammer: Mikro, 2DH, 2TH, Gump #1, 
Prater, Raymond, Joy Bee, Jeffrey 30 x 
24", Williams 242 and BX 
Mixers: Dough type single and double arm, 
5 to 100 gal 
Powder: 50 to 2000 Ib. capacity 
Portable Electric: 4 to 5 h 
Pastevrizer; Wallace-Walker 
GPH., st. steel 
Pumps: Centrifugal, 
types and sizes 
Retorts: 42 x 72” and 24 x W 
Screens: Rotex 20 x 48, 42 x 84 
Roball 40 x 120° stainless steel 
Selectro 4 x 10’, Abbe Biutergess 71 
Sealers, carton: Standard-Knapp, Ceco, 
angle, Packomatic 
Climax 20° x 36” jacketed 
single punch ond rotary 


Glass lined, various sizes 
steel 25 gal. to 1200 gal 


150 gal. Cherry -Burrell 


p 
plate type, 200 


rotary, gear, vacuum, all 


Tri 


Sterilizers 
Toblet 


Tanks 
Stain 


Viscolizer 


Presses 


Send us your inquiries and list of idle equipment. 


LOEB EQUIPMENT SUPPLY CO. 


820 West Superior St. 
Telephone: Seeley 8-1431 


Chicago 22, Ill. 
Our 31st Year 





FOR SALE 


60 gal. Groen $.8. Clad Jkt. Kettle 

100 to 300 gal. 8. S. Mix Tanks, water jkt 

225 gal. Vert. 8.8. Tanks, Insulated 

250 gal. Vert. $.8. Tank, insul., agit 

3—475 Vert. 8.8. Tanks v6" x 66” 

42” Buflovak 8.8. Vacuum Pan 

60” 8.8. Vacuum Pan with accessories 

125 to 1500 gal. Homogenizers or Viscolizers 

5.600 on Glass Lined Tanks, Insulated 

210BB Waukesha Pumps, | H 

75586 Waukesha Pumps, Variable Speed 

Plate Type Heat Exchanger, 136 8.5. Plates 

50 gal. S.S. Premixer (Tank), side agit 

10 H.P. Cyctotherm Boller, Oil Fired 

15 H.P. O & S&S Powermaster Dotter, Oil Fired 

15 H.P. Titusville Boiler, Oi Fired 

Mitk Pasteurizers, Coolers, Fillers, Washers. 
Send us your inquiries 

LESTER KEHOE MACHINERY CORP. 

1 East 42nd Street New York 17, N. Y¥ 

Murray Hill 2-4616 











**** FOR SALE «+ 


i—150 8Q. FT. STAINLESS BEAT EXCHANGER, 
SHELL AND TUBE, #4 FI 

12,500 GAL. STAINLESS HORIZONTAL TANK, 
AGITATED, #4 FIN 

i—2,800 GAL. STAINLESS HORIZONTAL OVAL 
TANK, #4 FIN 

i—4,000 GAL. STAINLESS PORIZONTAL TANK, 
INSULATED, AGITATED, #4 Fi 

2—4,700 GAL. STAINLESS VERTICAL TANKS, 
INSULATED, #4 FIN 

2—~14,000 GAL. GLASS LINED TANKS, HORI- 
ZONTAL, ALL WELDED 

i—6,000 GAL. ALUMINUM TANK, HORIZ 

2—5 FT. STAINL. VAC. PANS, #4 FIN, 


B E ST: EQUIPMENT 


OMPANY 
617 Davis Street Evanston, Illinois 
DAvis 8-0926 








FOR SALE 


Rogers 48" Stainless Stee] Vacuum Pan 
Buflovak 76.5 Stainless Steel Double 
Effect Evaporator—.588 eq. ft. 
Conkey Triple Effect Evaporator, Her 
culoy tubes-—-1900 sq. ft.-UNUSED 
Goslin Birmingham Quadruple Effect 
Evaporator, copper tubes—6685 sq. it. 
Davenport 2A Grains Presses 
Davenport 6° x 40° Rotary Steam Tube 
Dryers 
Bowen 5 dia. 
Dryer. 
Overton 24” 
UNUSED 
Niagara # 
110 sq. ft 
Ammonia Compressors: York 124% x 
144g; York 11 « 13; Frick 9 x 9; Frick 
86x 8 
Triangle G2-C Elec Tri-Pak Weighers 
and Fillers 


Stainless Steel Spray 
x 60° Double Drum Dryer 


110-20 Stainless Stee! Filter, 


225 gal. Vertical St. St. Tanks with 
Bide Agit. 

10,500 gal. Horizontal Stainless Steel 
Tank. USED 

2500 gal. Glascote Horizontal St. St. 
Milk Storage Tank 

2000 gal. Vertical Stainless Stee] Tank. 
UNUSED 

Stainless Steel Tanks 
gal. 
14,000 


30 gal. to 6500 
al, Horizontal Glass Lined 
welded Tanks, A. O. Smith 

Stainless Steel and Stainless Clad 
Steam Jacketed Kettles, 40 gal. to 500 
gal. 

Mojonnier Stainless Steel Vacuum Fil 
lers, model 

Hope ‘ype 18 Semi-Auto Single Piston 
Filler, St., Rising table, agitated 
hopper 

Patt. ne Twin Shell St. St. Blenders, 
5 cu, ft. 


PERRY 


EQUIPMENT CORP. 


1411 WN. 6TH ST 
PHILA. 22, PA 


Phone: 
STevenson 4-7210 
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MODERN 
MAYONNAISE 
PLANT 


Capacity: 1000 to 1200 dozen 
Vy pt. to quarts per 8 hr. Shift 


All Stainless Steel. Lotest Design 

Can be inspected in operating condition. Com 
plete in every detail Includes MILLS 
COOLERS, TANKS, PUMPS associated 


equipment 


and 


Located in near New 


FS-87KS, | 
OW. 42 St 





For the first time in history— 
2 LAMSON CARTON PALIETIZERS 
FOR SALE 


inspection and prompt 
still erected as currently being used, two 
Lamson automatic ‘‘pallet loaders’’, latest design 
as being used by Ti. J. Heinz, Hershey Chocolate, 
Lever Bros., Proctor & Gamble, Anheuser-Busch 
Kallantine, California-Hawaiian Sugar, Ralston 
Purina, Burger, Coors, Dow, Falstaff, Genesee 
juols, LAebmann, Lucky Lager, Maier 

‘ Vy m, Erie, Fitzgerald, etc 

approx. three cartridges 

arton load, and with appre 

vor drive can be 

or individual unit 


Available for immediate 


hipment 


AC me 
iferen 
onveyor and n 
complete installation 
approx, 50% of new, offered subject to pri 
Blueprints, details upon request Option 
pection upon request alac 


FS-8790, Food Engineering 
)W. 42 Bt., New York 36, N. Y 














FOR RATES 
OR INFORMATION 


About Classified Advertising 


Contact The McGraw-Hill Office 
Nearest you 


LOS ANGELES, 17 
1111 Wilshire Blvd. 
MAdison 6-4323 

W. WOOLSTON 


ATLANTA, 3 
1321 Rhodes 
Haverty Bidg. 
WAlnut 5778 
W. LANIER 
NEW YORK, 36 
330 West 42 St. 
LOngacre 4-3000 
R. LAWLESS 

W. SULLIVAN 
D. COSTER 


BOSTON, 16 

350 Park Square 
HUbbard 2-7160 
P. McPHERSON 


CHICAGO, 11 


520 No. Michigan 
Ave. 


MOhawk 4-5800 
W. HIGGENS 


PHILADELPHGA, 3 
17th & Sansom St. 
Rittenhouse 6-0670 
E. MINGLE 


CLEVELAND, 15 
1510 Hanna Bidg. 
SUperior 1-7000 
Cc. J. LOUGHLIN 


PITTSBURGH, 22 
919 Oliver Bldg. 
ATiantic 1-4707 

Cc. J. LOUGHLIN 


DALLAS, 2 
Adolphus Tower 
Main & Akard Sts. 
]. CASH 


ST. LOUIS, 8 
3615 Olive St. 
JEfierson 5-4867 


SAN FRANCISCO, 4 
68 Post St. 

DOuglas 2-4600 

E. WYCOFF 


DETROIT, 26 

856 Penobscot Bidg. 
WOodward 2-1793 
L. SEEGAR 
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TREMENDOUS STOCK 


MODERN REBUILT MACHINERY 


REDUCED FOR QUICK SALE 


FILLERS & CAPPERS 
Filler, Hope, Elgin S.S. Piston Fillers 


Elgin 24-Head Rotary Vacuum Filler. 


Resina LC Automatic Capper. 
Capem 4-Head Capper 
S. & S. GI, 


Fillers. 


Triangle Package Models A3, AIC, G2C, 


A6CA Elec-Tri-Pak Fillers. 
MIXERS 


Day, Robinson Dry Powder Mixers and 


Sifters, from 15 up to 10,000 Ibs. 


850 gal. Steel Vertical S. J. Mixer, M. D. 
Day, New Era, Hottman Mixers 2 to 3500 
gals. with and without Jackets, Single 


and Double Arm Agitators. 


G2, G6 and HG88 Auger 





Mikro 3TH, 3W, 2TH, ISH Pulverizers. 
Rotex, Day, Robinson Sifters 


WRAPPERS 


Very modern Pneumatic Scale Packaging 
Unit consisting of high speed Carton 
Feeder and Bottom Sealer, 2—Two 
Scale Weighers, high speed Top Sealer 
with Compression Drying Unit, Glue 
Tight Wrapper, Interconnecting Con 
veyors. 

Stokes & Smith Model BB Transwraps 

Doughboy, Amsco Rotary Bag Sealers 

Standard-Knapp No. 429 Carton Sealer. 

Hayssen, Package Machy. Co. FA, FA4, 
DF, CA2, Miller, Scandia and Oliver 
Automatic Cellophane Wrappers. 





Hudson Sharp Campbell Auto. Cellophane 
Wrappers, Models 2W8 and 2W10 


Forgrove Foil Wrapper with underneath 
fold and adjustable jaws 


LABELERS 


Burt and Knapp Wraparound Labelers 
Pony M and ML Labelrites 


MISCELLANEOUS 


Brown PFM Auto. Bag Filling Machine 
Fitzpatrick “D’ S$. S. Comminuter 
Charlotte 3 HP Monel Colloid Mill. 


F. J. Stokes Models D, DD2 and RBB Tab 
let Machines 


Colton 2RP Tablet Machines 


Available For Immediate Delivery At Bargain Prices 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette Street 


New York 12) N. Y. 


Act Now For Choice Selection 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 








FORCED 10 MOVE 


Our property has been condemned with 
others to make way for a housing project. 
We are forced to move and will be in 
Newark, N. J., approximately Feb. 1, 1956 
at an address to be announced. 

Contact us now for real buys. It costs 
money to move and we do not wish to 
move anything. 


SPECIAL OFFERING 


Complete Crystallizing and Filtering unit 
installed 1951, used on Epsom Salts, ca- 
pacity 1670 Ibs. crystals per hr. 
Swenson Continuous Rubber Lined Vac. 
Cooling Crystallizer. 
Feinc 6’ dia. Horiz. Filter S/S and Steel 
construction. 
Shriver 30” plate & frame Filter Press. 
2100 Gal. S/S Horiz. Tank; Pumps; Tanks; 
Kettles. 
All units in very good condition. 
We buy your surplus. 


THE MACHINERY & EQUIPMENT CORP. 
533 West Broadway, New York 12, N. Y. 


GRamercy 5-6680 
Harry Peariman, Pres. Bill Wolf, Vice-Pres. 














FOR SALE 


38” Copper Coating Pans with stem coils 

400 gal. Copper Still with condenser and tank 

100 at. 3 speed Read Master Mixer 

80 at. M-80 4-speed Hobart Mixer 

100 gal. Copper Steam Jacketed Mixing Kettle 
York Freon Compressor with |', HP 3 phase motor 
Burns Split Nut Peanut Blancher 


SAVAGE BROS. CO. 
2636 Gladys Ave Chicago 12, tH 


SPECIAL OFFERINGS 


MODERN PACKAGING EQUIPMENT 


STANDARD-KNAPP Model 429 Case 
Sealer and Compression Unit. 

PNEUMATIC SCALE COMPANY Carton- 
ing Line, Consisting of: Automatic 
Feeder, Bottom Sealer, Filler, Top 
Sealer & Compression Unit. 

PNEUMATIC SCALE COMPANY Tight- 
wraps, High Speed. 

PNEUMATIC SCALE COMPANY, WORLD 
and PONY fully automatic and semi- 
automatic Labelers, 60-120 per minute. 

CONSOLIDATED 4 and 3 Head Fully 
Automatic Cappers. 

PNEUMATIC SCALE COMPANY and 

KARL KIEFER 16 Head Fully Automatic, 
Stainless Steel Vacuum Fillers. 

HAYSSEN Model 8-11 Cellophane Wrap- 
per, latest type 

STOKES & SMITH Model H.G. 84, G, GD 
and G6 Auger Fillers. 

STOKESWRAP Model A with electric 
eye, counter, stainless steel auger filler. 

Partial List—send for complete list of 
equipment in stock. 


ae 


PNEUMATIC SCALE Large Liners 
All Types of Bottling and 
Cartoning Equipment 
PACKAGE MACHINERY CO. Model FA 
or FAQ Cellophane Wrappers. 

Will Buy Single Machines 
or Entire Plants 




















ALLIED EQUIPMENT CO. 








A BRILL suy 


+ + « IS THE BEST BUY 


SPECIALS 


2—-5, KR. 
ation Unites 


204 amd 136 Ton Jet Refriger- 


1—Buflovak 42°x120" double drum 
Dryer. 

i—Buflovak 6's5'6" Monel single drum 
Flaker 

2—Struthers-Wella 5'x15’ 
tary Vacuum Dryers 


i—HKietz 30° “Thermoscrew”’ 
Conveyor Dryer 304 B/S 


nickel Ko- 
Screw 
2—Bird 18x28” 


fuges 310 8/8 
1—ATA&M 42” 
8/8 


Continuous Centri- 
Suspended Centrifuge 


6—Sweetiand Filters #3, #5, #7, #10, 
#12, 


7—Day, Cincinnatus, Sigma Blade 

Mixers 660, 260, 150, 100 and 50 gal 
1—Fitz. Model “D’ Comminuter 
l—#4TH Mikro Pulverizer 


i— Kotex 
20x81" 


BRILL 


2401 Third Ave., Pg York 51, M. Y. 


Sifters 40°x120", 40x84", 


4101 Sen Jacinto, Houston 4, Texas 








COCE HSER EHH ST OEE HS 
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COSTS OF BETTER BLENDS 
CUT TWO TESTED WAYS 





Engineers 


ENGINEERING 
BLENDING since 1873 

AND OTHER 

DRY PROCESSES 
TO SPECIFICATIONS 





you to investigate 





comes naturally to Sturtevant 
They have a tradition 
of solving dry-processing problems 
Sturtevant 
built equipment and plants are 
well-known for their 
nance-cost operation 
lems include any of the processes 
listed on the coupon, 


if your prob 


custom 


low-mainte 


it will pay 








Sturtevant Dry-Batch Blenders: 


1. SPEED UP PRODUCTION WITH 4-WAY MIXING 
2. SHORTEN SHUT-DOWNS WITH ‘‘OPEN-DOOR’’ DESIGN 


Batches from 500 to 40,000 pounds 
come out of Sturtevant Dry-Batch 
Blenders exactly as you want them. 
They are completely blended regard- 
less of the varying weights, densities 
or fineness of the different ingredients. 
And no dust is lost in the process. 
Four different vertical and lateral 
mixing actions inside the sealed ro- 
tating drum achieve thorough blend- 


ing in minimum time. Single lever 
control of a single gate speeds up 
loading and discharging. 
“Open-Door’’ accessibility makes 
cleaning and maintenance a matter 
of minutes. This original Sturtevant 
advantage plus 75-year-tested rugged 
construction assures more Output per 
machine-year. Check the coupon for 
more information. 


STURTEVANT 


Dry Processing Equipment 


The “OPEN-DOOR" to lower operating costs over more years 


CRUSHERS « 
BLENDERS * 


GRINDERS « 


FOOD ENGINEERING, 


MICRON-GRINDERS + 
GRANULATORS -* 


JANUARY, 


SEPARATORS 


CONVEYORS + ELEVATORS 
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STURTEVANT MILL COMPANY, 106 C 


Please send me your bulletin on Dry Blenders 


Also bulletins on machines for: 


For more data, circle this page number on card at back — 





er- Cor. €-tellale| 
ott 10 ig tM lesleleit-ia 4 — 
sales appeal 
at low cost 


FACT 


Modern retail merchandising demands , ~ 

‘agi ‘ a ; ai iB 
packaging that sells at the point of pur it thes 
chase... that helps display the product ar ; 
... protects it from damage... secures & " f 
attention on the shelf, 








FACT 


A Stokeswrap package gives your prod- 
uct its own showcase... couches it in 
an attractive background . . . styles it 
with eye appeal because... 











Stokeswrap forms the package from 
almost any heat sealing material pre- 
printed as you desire, fills it with a 
precisely controlled amount of product 
... Seals it against air and moisture... 
codes and tags the package if you wish 
...and it does all this automatically at 
speeds up to 140 per minute! 











General Mills, Inc., Hawley & Hoops, 
Inc., Bluehill Foods, Inc., Cook Coffee 
Co., Avon Products, Inc., and Proctor 
& Gamble use Stokeswrap to assure 
sales appeal. Many other leading manu- 
facturers and processors of foods, nuts, 
candy, coffee, cosmeties and chemicals 
have solved their packaging problems 
equally successfully with Stokeswrap. 








If your products are fighting for 
attention on the retailer's shelf, investigate Stokeswrap. 
Write today for your copy of the new 8-page 
catalog P-801 and discover how Stokeswrap eye appeal 
can help create more impulse sales for you! 


4914-) SUMMERDALE AVENUE, PHILADELPHIA 24, PA. 
Pacific Coost: SIMPLEX PACKAGING MACHINERY, INC., 534—23rd AVE., OAKLAND 6, CALIF. 
ROAST RIINS 8 


SVBSIDIARY OF FOOD MACHINERY AND CHEMICAL CORPORATION 


<& For more data, circle this page number on card at back FOOD ENGINEERING, JANUARY, 


1956 





pool} READER SERVICE 


ENGINEERING 


For Food-Plant Employees and Consultants Only 





Use this POSTAGE-FREE CARD to... 


get more information on products advertised or described 
in New Equipment, New Packages, or Just Off the Press 


subscribe to FOOD ENGINEERING 


order reprints offered in this issue Product Index 


notify us of a change of address ow other side 
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FOR PRODUCT INFORMATION 


Suppliers will reply 


CIRCLE PAGE NUMBERS BELOW, FILL IN OTHER SIDE, MAIL 
ADVERTISEMENTS 


For pages showing more than one advertised item, use guide at left 


Circle page numbers at right. 
direct to you. No obligation. 


IMPORTANT —- FOR PAGES SHOWING MORE THAN ONE 23 88 127 139¢ 157 17la 1BBa 2030 


ADVERTISED ITEM, USE THE GUIDE BELOW. 
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steel oe 140 Wrapper 


Custom-made 
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Tearstrips, cellulose 
Exhaust systems, plastic..199 Packaging material ss 
: Temperature chart 
Extractor, batch type Plastic beard 
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Eatracts oul Packing, pump serepomnevers 
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Thickening agent 
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Eyes, testing of Packing line, cucumber . 
Fans . , ae Panels Tramrails 
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Fasteners, stainless 2 Control 2 Traps, steam 
Fillers 127, f Insulation 
189, f Plywood 
Ingredient . sound Peas, processing of. . 
Screw-type ... g Pests, control of , Hand 


Trucks 


Floor 
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Films, promotion. . _ i Pere 208 Industrial 
Vilters Photomicroscopy Lift 
Pipe & Tubing 

Straddie-load 


‘LS 
INTHA 


4d 


‘A 'N ‘9S MHOA A 


Compressed alr 
Dust ia Aluminum ; 
Fittings . : Plastic .. 4 Trailer 
SUES ccces b Plastic fittings ...... Uniforms 
Roquefort .. Rubber plastic 
Spice ofls —_ Btainiess clamps 
Bpices . 208s Stainiess Mttings 
Vanillin : ie V-type connectors . Butterfly 
Floors, plastic coating... Plant, soluble coffee 
Wormulas, candy ....... Plastics eseee 
Freezers .........228, Protiens, hydrelyzed 
vege 
Cont inueus aa = Rielden 
Pulverizers ‘ , 3 Vitamin 
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Valve 107, 128, 199, 
Bloweff 


Aldid ssj 
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Piloted control 
Refrigeration .. 
Rubber -lined 


Gears 
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Gelling agents 
‘ Washers 
Generators, gas 
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Gloves, WOrk . «cee cccess Packing for Bakery equip 200, 


Glycol, propelene ....... Plastic .. scene OO 
Governors, pump 84 Portable 201 Tray & pan... 
Granulators - Rubber-plastic ... 200 Water softeners. . 


Rotary . 


Grinders oae8 Vacuum ... peccscnee 
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It won't be long before Gaylord boxes.on 
remote conveyor lines are monitored by 
versatile industrial television 
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WELL-BEHAVED BOXES... 


-.are vital to modern, mechanized handling methods. 
As operations become more automatic, interruptions 
are more costly. Precision-built Gaylord containers 
are dimensionally accurate and struc turally strong to 


speed packing and handling... prevent jam-ups. 


Gaylord container specialists will be glad to work with 
you in selecting or developing “well-behaved boxes a ee 


. . * + ¥ 
for maximum manpower-saving offic 1ency,. Call your 


nearby Gaylord office. 


CORRUGATED AND SOLID FIBRE BOXES « FOLDING CARTONS + KRAFT PAPER AND SPECIALTIES + KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION 








FULL FLAVOR 
PROTECTION 


earns 


The famous SEALVA process—of hermetically sealing minute droplets of 
flavoring oils within an edible gum film—provides a flavor in which 

even the most fugitive components remain unchanged in their fresh original 
state over extended periods of shelf-life. 


SEALVA flavors—in commercial use for almost three years—give 
manufacturers a dry powdered flavoring material protected against 
oxidation, and volatilization. 


SEALVA flavors have been enthusiastically adopted by makers of 


CAKE MIXES DAIRY MIXES 

GELATIN DESSERTS ICE CREAM MIXES 
CEREALS CANDIES (pressed wafers) 
SUMMER DRINK POWDERS PHARMACEUTICALS 
PUDDING MIXES 


For samples and technical recommendations 
for adapting SEALVA flavors to your 
product, write 











